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Food Technology Solves 


Your Problems 


GLADYS VAIL, Ph.D. 


Head, Department Foods and Nutrition, Purdue University, 
Lafayette, Indiana 


ORE and more hear about 
groups; fact, some dietitians are con- 
cerned only with feeding con- 

sumers, who have little choice their place eat. 
They either eat what served them hungry. 
This may true some extent the college 
university residence hall where payment for meals 
included the cost living the hall. may also 
true the school lunch; certainly, the hospital, 
the dietitian truly has consumer. the 
other hand, the dietitian may not concerned with 
groups, but rather with attracting the con- 
sumer the cafeteria restaurant she managing. 
any event, her concern provide food which 
appealing enough her consumer (customer) that 
actually eaten. 

does food served appeal the poten- 
tial consumer? Appearance, including color and form 
shape, important; maybe the nutritive value 
important; but believe that flavor major con- 
tributing factor. Let us, therefore, examine this prob- 
lem flavor and discuss the ways which the food 
technologist helping solve it. 

Perhaps should review the meaning flavor. 
According Crocker (1), the complex 
sensations through which the presence and identity 
foods and beverages the mouth are 
Lowe says (2) that the term applied the 
over-all sensations obtained odor, taste, and 
Thus find these two agreeing that three 
senses are involved flavor, namely: taste, 
smell, and feel. The president one our large food 
processing companies was quoted recently saying 
(3), “Little known about flavors and the nutri- 
tional effects flavor. granted that flavor 
important for psychological reasons.”’ 

might also examine the term technol- 
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using here very broad and inclusive 
term. may refer the work the home econo- 
mist, the chemist, the biochemist, the physicist, the 
engineer, any one many specialists dealing with 
agricultural products, such the horticulturist, the 
dairy scientist, the poultry scientist, and on. 
think well within rights when this, for 
whenever group so-called food technologists try 
define the term, their definition likely 
equally broad. 


Vegetable Cookery 


Some the contributions made this group are 
simply recommendations the best method 
preparing the food—that is, how should cooked, 
what method, how long, with without added 
water, covered uncovered. 

thinking about flavor foods and how prepara- 
tion methods have changed, reminded 
experience had undergraduate. was living 
private home. Several times landlady was ill 
and sent her next-door neighbor, who was 
physician, for medicine. only stepped inside the 
door pick the package, but each time was 
greeted the odor long, long cooked cabbage. 
The house seemed saturated with it. That one odor 
can never forget; recall it, picture brownish, 
unattractive mass overcooked cabbage which had 
lost all semblance the crisp, succulent vegetable 
once was and which had developed strong taste due 
the decomposition the sulphur compounds 
the cabbage. contrast, imagine the delicate green, 
slightly crisp, tasty serving buttered cabbage 
which have when prepared and served 
cording approved methods vegetable cookery. 

like recall that was the home economist who 
first emphasized the importance cooking vege- 
tables just enough. connection with that work 
always reminded Dr. Evelyn Halliday and 
the many home economists who were influenced 
her the classroom and through Hows and Whys 
Cooking (4). 

But recognition the undesirability overcook- 
ing vegetables, especially the strong flavored ones, 
has not told the whole story about vegetables. 
still want know the effect cooking the pres- 
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sure saucepan, the cooker, small 
amount water, medium amount water, and 
aluminum and stainless steel (5-7). Such studies 
have been made, and result, conclude that 
vegetables should cooked that they taste best, 
that is, just enough give palatable product. The 
time and method varies with the vegetable, the size 
the pieces, and the quantity being cooked. 
seems that long the vegetables are not over- 
cooked, may use the method which results the 
flavor like and will not expect undue loss 
nutritive value. 
Work with Meat 

Other early work with foods concerned meat. How 
should cooked? what temperature and for 
how long? First studies were with roasts high 
quality. result, recommendations for cooking 
beef roasts were use oven temperature 300°F. 
and cook internal temperature 140°F., 160°F. 
170°F., depending whether you like your beef 
rare, medium, well done; and for fresh pork, use 
oven temperature 350°F. and cook in- 
ternal temperature 185°F. 

But what about the other cuts? was compara- 
tively easy sample rib roasts compared most 
other cuts, but the present-day food technologist can- 
not stop with those. Low-grade and less tender cuts 
form large percentage the beef buy. Let 
recall that flavor includes the sensations taste, 
odor, and touch; would you like think touch 
the feel the food? Years ago meeting men 
working with meat, vote was taken the most 
important characteristic good meat; tenderness 
received the high vote. accept this being im- 
portant your consumers and say that addition 
being tender, also like juicy, find results 
some the recent work with meat important. 

This research was concerned with less tender beef. 
view the emphasis placed long, slow cooking 
this type meat, perhaps not surprising that 
Griswold (8) found that beef round roasted 250°F. 
scored higher flavor the lean and acceptabil- 
ity and had lower shear values than meat cooked 
other methods, including braising. When roasted 
rounds beef were superior only juici- 
ness. Hood al. (9) cooked cuts from the round 
low-grade, grass-fed steers; scores for aroma and 
flavor were higher for cuts both 114 and in. thick 
cooked dry heat than for those cooked moist 
heat. Scores for juiciness and tenderness did not dif- 
fer significantly with the two methods cooking, 
although the thick cuts were significantly more ten- 
der than the thin cuts. 

Griswold (8) found round steaks cooked the 
standard braising method—that browned, small 
amount liquid added, and then 
preferred those cooked under pressure. However, 
Clark al. (10) reported that the degree which 


the meat was cooked, that the internal tempera- 
ture the meat, rather than the method was im- 
portant determining the palatability braised 
steaks. They compared simmering with cooking 
under and pressure given internal tem- 
perature. 

generally agreed that well-done beef less 
juicy—that is, feels drier the mouth than me- 
dium and rare beef. This was borne out the work 
Aldrich and Lowe (11) who found that cooking 
pot roasts for hr. after internal temperature 
was reached increased the tenderness but 
the expense “flavor and Griswold (8), 
studying other factors which affect the acceptability 
Commercial and Prime grades beef rounds, 
learned that pounding but not scoring increased the 
tenderness beef round; that soaking vinegar 
failed improve the tenderness and lowered accept- 
ability; and that the use enzymes increased the 
tenderness. This latter finding regard the use 
enzymes apparent agreement with those Hay 
al. (12) and one the problems intriguing the 
food technologist today. Enzymes, properly handled, 
undoubtedly make less tender steaks more tender, 
but there also the danger that their action will 
carried too far and powdery feel 
the mouth will the result. 

According Hiner al. (13), the problem ten- 
derness beef not solved. They say, appears 
the function many interrelated factors, 
namely: breeding, feeding, management, age, pe- 
riod aging the raw meat, presence collagenous 
and elastic fibers, size fibers, the method cook- 
ing the meat and probably many others.” evi- 
dent, then, that the food technologist unable 
guarantee you tender, juicy product from the 
quality meat that may available. Your skill and 
that your cooks still challenged the production 
the kind product our taste demands. 


Frozen Meat and Poultry 


Another challenge found the preparation 
frozen poultry, some which, though from young 
birds high quality, proves tough. This an- 
other unsolved problem for the food technologist 
ponder. 

Tenderized ham and prefabricated meats may pro- 
vide uniform product from time time. However, 
although preparation the latter, which may in- 
clude grinding, scoring, very thin slicing, some 
other treatment, usually results convenient, 
tasty product, differs materially texture and feel 
from choice broiled steak rib roast even well 
prepared pot roast. The availability these prefab- 
ricated meats depends somewhat the great ad- 
vances made the preservation foods freezing. 

major contribution the successful freezing 
food equipment which will maintain uniform 
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that point. fluctuating temperature above con- 
stant temperature used control tends result 
greater deterioration, especially pork, ground beef, 
turkey, and some fruits (15-17). The deterioration 
that occurs fluctuating temperatures seems 
about the same rate would occur the average 
these temperatures (18). Differences between the 
results obtained with constant and with fluctuating 
storage temperatures may less than those due 
storage time, wrapping material, and package shape 
(15). 
Packaging Frozen Foods 

Proper packaging the foods tends offset un- 
desirable temperatures within certain ranges. Hanson 
al. (19) showed that creamed turkey and creamed 
chicken sealed No. short, unlacquered cans kept 
equally well +10°, 0°, —10° and —30°F. for 
twelve months, whereas that packaged typical 
container consisting MSAT Cello- 
phane bag locker carton with overwrap 
laminated waxed paper was signifi poorer when 
stored +10°F. every period tested, namely 
after four, eight, and twelve months. Sealing tin 
being used for many juices, fruits, soups, and some 
other foods, but not considered practical 
present for many products. 

might interesting trace the development 
packaging materials for frozen foods. might 
begin with waxed paper and overwrap news- 
paper, but perhaps sufficient start with the 
so-called butcher wrap good quality which per- 
mitted per cent loss weight hamburger 
stored for two years (20) but only 6.2 per 
loss when held —20°F. might trace the 
development packaging materials through series 
coated papers great variety films, foils, 
and laminates until today relatively simple 
obtain materials which make possible package 
foods that they show from per cent loss 
weight after one two years’ storage O°F. (20). 
Ideal packaging provides moisture-vaporproof ma- 
terial direct contact with the surface the food. 
other words, there are air spaces. 

You are doubt thinking that you are not inter- 
ested storing food for year. would agree that 
seldom good use freezer space keep food 
that long, but would point out that well 
know the conditions which largely determine how 
long food can successfully stored. 

Let take the storage temperature and 
good average packaging point departure. 
Then... 

(a) increase the storage temperature will 
tend decrease the time the product will maintain 
high quality. 

(b) Improvement the package may compensate 
for increase storage temperature. 

(c) decrease the storage temperature will tend 
increase the storage-life the food. 
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(d) decrease the storage temperature will tend 
compensate for poor packaging. 

(e) Improvement the package will tend com- 
pensate for fluctuating temperatures above given 
temperature. 

What does this mean you? means that 
important for you know how long you plan keep 
your frozen food and that you see that the con- 
ditions packaging and frozen storage are 
keeping with that period. Or, might reverse that 
and say that your storage conditions are not too 
good, plan use your food within relatively short 
time. But whatever you freeze, protect it, package 

Today there great trend toward frozen pre- 
cooked prepared foods. not well protected, they 
may not deteriorate the same extent the fresh 
foods, but they too become dry and lose quality. 

You each, doubt, have worked out favorite 
dishes, meat dishes, and freez- 
ing. One the problems you may have run into 
curdling the sauces. date believe the only 
really successful means preventing curdling which 
has been reported (21) the use waxy rice flour. 
This not readily available you, however, and 
have found that the flavor and consistency sauce 
thickened with waxy rice flour differs somewhat from 
that thickened with wheat flour. The curdling, al- 
though unsightly when the sauce first thawed, may 
disappear entirely with heating; thus some 
think prefer our frozen sauces thickened with 
flour, perhaps because the familiar taste and feel. 


Freezing Bakery Products 


far baked goods are the trend 
seems toward freezing the baked product rather 
than the batter dough except fruit pies. For them, 
opinion seems divided with the unbaked pie 
slightly favored. 

Meyer al. (22) showed that cake batter contain- 
ing large proportion egg yolks developed off- 
flavor two weeks frozen unbaked, but baked 
before freezing, the off-flavor appeared only after 
two months’ storage. 

When batters shortened cakes were stored 
—20°F., they were approximately 
freshly baked cakes for twelve weeks; when stored 
for two weeks, they scored only per cent 
lower than freshly baked cakes (23). these cakes, 
was texture and feel rather than taste and smell 
which deteriorated. Greater losses carbon dioxide 
batters stored than those stored 
—20°F., and quality deterioration 
parallel carbon dioxide losses. Skarha and Van Duyne 
(24) found that spice cakes, baked before freezing, 
were good after sixteen weeks' storage, but batters 
packaged cartons did not give good results after 
one week storage. After four weeks’ storage, off- 
flavors were evident. Batters frozen wax paper 
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liners pans, removed from the pans after hr., 
heat sealed moisture-vaporproof Cellophane for 
storage, and thawed for min. before baking were 
satisfactory quality. Work the same laboratory 
(25) showed that the batter plain cakes kept better 
than that spice cakes, and that packaging was im- 
portant determining the quality cakes baked 
from frozen batter. 

Charles and Van Duyne (26) compared rolls pre- 
pared from frozen shaped dough with 
Serve and fully baked rolls held freezer storage. 
the whole, the baked rolls were more acceptable 
than the other two. This agreement with find- 
ings others. 

The use frozen prepared foods, whether from 
your own kitchen that food processor, May 
enable you cater the tastes your consumers 
without undue expenditure time and energy. 


Concentrates and Powders 

Frozen juice concentrates make simple for you 
serve juice which liked most consumers. How 
much better tastes most than canned 
juices! How many you would have employees and 
facilities prepare fresh orange juice for frequent 
servings? And along that line, have you followed the 
success the food technologists either retaining 
recapturing the volatile essence fruit juices 
when they are evaporated condensed 
Now these elusive chemicals which contribute 
much the fragrance and appeal fresh ripe apples, 
strawberries, raspberries, grapes, and other fruits 
may distilled, condensed, and added the fin- 
ished product—or they may used flavor other 
foods where delicious fruit flavor desired. 

Orange juice powder with great flavor stability has 
been produced (30), and powdered tomato juice has 
been prepared which considered more less suc- 
cessful. These dehydrated products, which require 
limited storage space and ordinary storage condi- 
tions, will most appreciated where freezer storage 
space limited lacking, and believe that would 
include good many institutional kitchens. 


Mixes 

dehydration certain has 
done much give the many products now en- 
joy. Cake mixes, quick bread mixes, yeast roll mixes, 
ready-to-mix beverages, and host other products 
are successful because the excellent keeping quality 
the products used these mixes, milk 
and eggs. 

Some angel cake mixes produce 
which are considered either equal superior 
those made from liquid whites (31), definite indica- 
tion that dried egg albumin satisfactory product, 
even though may not yet the quality food 
technologists desire. 

Likewise many mixes containing shortening yield 


highly acceptable products. Paul al. pre- 
pared fresh cakes, muffins, and 
individual ingredients, home-prepared mixes, and 
commercial mixes. All products were acceptable, and 
some the cakes prepared from mixes even scored 
higher than those prepared from the separate ingre- 
dients. the other hand, some made from 
mixes scored lowest all. Muffins from mixes com- 
pared favorably with those from fresh batter. The 
products made from the mixes always required less 
time and some instances cost less than freshly pre- 
pared products, although others, more. These 
results were for household-size cakes, but have 
doubt you would find similar results were you 
compare large quantity cakes. The mixes make 
possible for you serve your customers fresh cake, 
muffins, gingerbread uniform quality even when 
highly skilled baker not your staff. 

Why are these very mixes possible? 
have already mentioned the high quality dehydrated 
products available for use these mixes. 
considered packaging materials relation frozen 
foods. They are also great importance the shelf- 
life mixes. not enough package mixes with 
low moisture content. The moisture must remain 
low level until the mix used (35). Further- 
more, the packaging material should not adsorb the 
fat from the mix. should also relatively inex- 
pensive, and that not all; now want package 
which also easily opened. This all part the 
contribution the food technologist our problems. 

Even this not enough assure good mix some 
weeks after packaging. Incr knowledge en- 
zymes and their control and some degree under- 
standing and control oxidative changes which 
occur foods also necessary. 


Enzymes and Antioxidants 

The study enzymes fascinating perhaps be- 
cause there much not know. Enzymes 
catalyze reactions. These reactions may include con- 
one molecule into two, two molecules into 
one, interaction two molecules that two 
new molecules are formed. These changes may take 
one form the living tissue the animal growing 
plant and quite another form after slaughter har- 
vest when the outside source energy has been 
altered (36). 

Control these enzymes major problem and 
one which important controlling the flavor 
foods. Temperature one means control; refrig- 
eration retards enzymic action, and heat may de- 
stroy the enzyme. Removal moisture and /or 
oxygen may inhibit retard enzyme action. Physical 
treatment, with ultrasonic waves, X-rays, and 
beam, may effective con- 
trolling enzyme action under certain conditions. The 
use chemicals also effective under certain con- 
ditions. 
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For use foods, the most important class chem- 
ical inhibitors probably composed the antioxi- 
dants. was once thought that the discovery one 
good antioxidant would solve the problem, but such 
seems not the case. course, not all oxidative 
changes involve enzymes, but many them un- 
doubtedly do. 

Increased knowledge the action enzymes and 
how this may controlled has been important the 
development meat tenderizers; the production 
high quality cheese various types; the pre- 
vention oxidized flavor both fluid and dry milk; 
preventing the crystallizing out lactose ice 
cream, concentrated milks, and certain processed 
cheeses; preventing development off-flavors 
dried eggs; and explaining the sweet taste pota- 
toes stored low temperature. Control enzyme 
action and hence the rate ripening important, 
too, maintaining fresh fruit excellent condition 
for long periods and determining the quality 
processed fruits, including canned well frozen 
and dried. Destruction the enzyme necessary 
before frozen and dehydrated vegetables 
satisfactorily stored for any length time. 

Today antioxidants which aid preventing the 
discoloration cut peaches also help prevent the 
development off-flavor. Antioxidants are also 
useful retarding the development rancidity 
frozen stored turkeys, and lard, crackers, and 
many other foods where enzymes may not play 
important part. 


Looking Ahead 


Kraybill and Dugan (37) their excellent review 
the problem antioxidants point some the 
problems involved the oxidative deterioration 
foods. the mid-thirties, when was taking courses 
Columbia University chose fat rancidity and 
antioxidants subject for seminar paper—a sub- 
ject far too big covered one seminar. Since 
that time, interest oxidative changes and antioxi- 
dants has remained high level, and today were 
you pick technical journal which deals with 
food research, probable you would find one 
more articles dealing with antioxidants, one the 
important contributions the food technologist 
the flavor problem food. These same periodicals 
would probably contain articles dealing with 
high frequency irradiation food, 
the use beta gamma rays. This remains un- 
solved problem, least far practical applica- 
tion the preservation foods concerned. But 
much progress has been made extending the keep- 
ing quality certain foods and with the many labor- 
atories all over the country engaged the study 
this problem, probably only matter time 
until will practical from both the cost and the 
flavor standpoint use ‘‘cold extend 
the many foods. 
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Food Technology Solves Your Problems 
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Organic Acid Detergents for Shining Equipment 


Fundamentally, two types soil must controlled: (a) organic, which frequently 
the side” the scale and needs alkaline cleaner neutralize dissolve it, and 
(b) mineral, which usually alkaline and requires acid-type detergent. Thus, 
alkaline detergent will clean fats, proteins, and starches, while there mineral deposit 
from water and soil (most obvious dish machine water bath steam tables), organic 


acid detergent indicated. 


The organic acid detergents have demonstrated their ability maintain mirror-like 
finishes bright metal equipment the dairy and food industries, but are only now gaining 


increased acceptance the institutional field. 
control both types soil, have developed alternate system cleaning 


alkaline 


detergent wash for three four days followed one day’s use organic acid deter- 
gent. With this system, maintain clean, bright, and shining equipment and have elimi- 
nated the laborious, time-consuming removal accumulated soil deposits. 

The acid solution measured into warm water (usually ratio detergent 
gal. water) and applied with good brush cloth. paint brush spray-type bottle 
the solution gets into the difficult corners. short period usually helpful, then 
the surface and the washing solution rinsed away. 

The higher the temperature which the solution can applied, the faster reacts with 
mineral deposits; however, there advantage boiling the solution. important that 
adequate brushing given heavy mineral deposits, and all surfaces should rinsed well 
after cleaning flush loosened soil away and prevent stickiness. Since these materials are 
“acid” nature, other cleaning materials should mixed with added them. All 
common detergents, soaps, and on, are alkaline, and thus would neutralize and destroy 


the organic acid cleaning action mixed. 


organic acid detergent for hand use can handle the cleaning drainboards, sinks, vats, 
coffee urns, and stands; de-liming pots and pans; and cleaning the outside dishwashing 
machines, stainless steel hoods, soda fountains, refrigerators, monel surfaces, stainless steel 
shelves, work tables, counters, deep-fry kettles, steam-jacketed kettles, food charts, and 


on. 

acid detergent designed for heavy-duty lime control used for dish washing 
machines, steam tables, coffee urns, and on, also from talk 
Mary Barnes, Assistant Director College Food Units, Oklahoma College, 
water, presented the Klenzade Eighteenth Educational Seminar, French Lick, Indiana, 
March, 1955. 
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Effect Food Losses Nutritive 
Content Diets Four 


Institutions 


CONSTANCE BRINE, Ph.D., and EDITH 
TATE 

Arthur Little, Inc., Cambridge, Massachusetts, and House- 
hold Economics Research Branch, Agricultural Research Serv- 
ice, Department Agriculture, Washington, D.C. 


URVEYS food issued institutions accord- 
ing inventories and purchases give broad, 
over-all picture the nutritive content 

institutional diets. However, they reveal relatively 
little about the nutritive value food actually con- 
sumed the institutional population because they 
not account for losses food during preparation 
and service, and/or because the unequal distribu- 
tion food among various segments the popula- 
tion. study conducted the Department 
Agriculture (1), the average nutritive content 
the food issued sixteen institutions was shown 
adequate when compared with the 1948 Recom- 
mended Dietary Allowances (2); however, the 
quantitative measurement food losses necessary. 

The study reported here provides information 
the average nutritive content food eaten all 
the persons, representative sample them, 
living four United States institutions during 
fourteen-day survey period either the winter 
summer 1953 the summer 1954. Information 
was collected the quantities food issued the 
kitchen and quantities refuse and edible foods 
discarded (a) during the preparation and service 


Little, under Home Economics Research 
Branch, Agricultural Research Service, U.S. Department 
Agriculture. The project leader for home 
the initiation the study was Rosalind Lifquist, now the 
staff the Agricultural Marketing Service. Aileen 


Merwin then carried the study for Arthur Little, 
until her death 1953. present, Faith Clark 
serving the capacity project leader. Presented the 
38th Annual Meeting The American Dietetic Association 
St. Louis, October 19, 1955. 


food, (b) the end meals, and (c) between meals. 
The nutritive content the food issued and eaten 
was then calculated. 


Procedures 


The four institutions selected for this study were 
part the larger sample sixteen institutions 
used the earlier study. The selection was 
means random sample, but was determined 
size, type, and willingness cooperate. The popula- 
tion three institutions, two old-age and one chil- 
dren’s, ranged from 804 persons. the fourth 
institution, children’s home, the food preparation 
and service was completely carried out individual 
cottages, each having only fifteen residents. Two 
the cottages, boys’ and girls’, were surveyed. 
Over-all food service each cottage resembled fam- 
ily food patterns rather than institutional practices. 
Geographically, the surveyed institutes were divided 
evenly, one old-age and one children’s home each 
from the Southeast and Northeast. 

During the two-week survey period, data were 
collected the weight each food the 
refuse removed’, and the food during prepara- 
tion and service. editing the data, all the 
This conversion was made that the amount 
food issued, eaten, and lost would similar 
weight basis, and also that the figures could 
compared with the results the previous study 
food issues sixteen institutions (1). 

carry out this conversion, the actual weight 
the refuse removed during preparation service was 
added back the food item. addition, the cooked 
weight for each food was converted the original 
raw weight. 

Food delivered the institutional kitchen before 
was subject any preparation procedures. 

Any part the food issues not ordinarily considered 
edible, such seeds, pits, peelings, rinds, shells, and 
bones. 

Any part the food issues ordinarily considered edible 


but which was discarded some step the preparation 
service food. 


OLD-AGE HOMES 
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TABLE 
Average quantities per person per day food issues and food losses* percentage issues 


[VOLUME 


CHILDREN'S HOMES 


Southeast Northeast Southeast Northeast 
| Boys’ cottage Girls’ cottage 
person | person | person | Lossest person | Lossest person | 
All food 5.04 23.1 4.52 19.9 4.55 3.99 4.2 7.51 20.6 
Leafy, green and yellow vegetables 0.28 54.2 0.17 40.3 0.20 11.5 0.29 45.3 
Citrus fruits, tomatoes 0.21 19.4 0.33 10.6 0.48 2.5 0.67 3.4 0.56 21.5 
Potatoes and sweet potatoes 0.18 42.9 0.47 41.7 0.17 3.4 0.18 3.9 1.01 32.5 
Other vegetables and fruits 0.80 18.0 0.52 18.7 0.37 14.9 0.23 8.7 0.58 32.0 
Milk, cream, ice cream, 2.07 13.0 2.01 2.35 2.8 1.70 1.0 3.16 9.5 
Meat, poultry, fish 0.48 31.4 0.33 42.9 0.23 11.0 0.27 11.4 0.45 36.5 
0.19 40.8 0.09 11.2 0.11 6.7 0.08 3.4 
Dry beans and peas, nuts 0.02 31.3 0.03 48.3 6.6 0.01 0.06 38.0 
Flour, cereals, baked goods 0.39 36.9 0.33 19.5 6.31 6.8 0.27 8.6 0.54 
Fats, oils 0.22 23.7 0.09 10.6 0.12 3.6 0.11 4.0 0.13 15.8 
Sugars, sweets 0.16 26.4 0.11 16.1 0.09 7.2 0.14 2.8 0.28 12.4 
Miscellaneous 0.04 14.4 0.04 18.6 0.05 0.04 13.0 0.05 7.8 


Percentages calculated total consumption for two-week period. 


Milk equivalent basis (protein and mineral content). 
Baked goods are converted flour equivalent basis. 


Results this study cannot quantitatively 
compared with other studies reported the litera- 
ture, because most the studies food 
institutions, school lunch programs, and other areas 
large-scale food service have been primarily con- 
cerned with only one area food discard, plate 
waste. addition, these studies usually report the 
losses percentage the food served; that is, 
after preparation and cooking has been completed, 
rather than percentage the raw food. More- 
over, few studies have shown the effect the food 
losses the nutritive values the total food sup- 
plies. 


Food Losses 
Quantities 


Table shows the quantity the food issues and 
the losses percentage the issues. The percent- 
age food losses was similar the three large 
institutions, but much smaller the small children’s 
home. For all foods combined, losses the three 
large institutions were from about one-fifth one- 
fourth the total food issued; the smaller institu- 
tion, only per cent. Plate losses which accounted 
for high proportion the total loss the large 
institutions were only small part the loss the 
small institution. This was primarily due the fam- 
ily service and disciplinary measures this institu- 
tion. 

The ranking food groups with respect the 
percentages loss was not the same for all four insti- 
tutions. The percentage the issue which was lost 
was higher for the “leafy, green, and yellow vege- 


tables” than for any other food group two institu- 
tions, and was more than twice high the per- 
centage shown the average loss for all foods 
combined all four institutions. The “meat, poultry, 
and fish” group ranked high percentage losses 
all institutions. the Northeastern institutions, 
losses the “dried beans and peas, nuts” group were 
particularly high comparison with those the 
other food groups. the three large institutions, the 
“potatoes and sweet potatoes” group showed losses 
greater than the average loss for all good groups. 
the two children’s institutions, the percentage 
loss the “other vegetables and fruits” group were 
also high relative the average. Percentage losses 
the “milk, cream, ice cream, and cheese” group and 
the “citrus fruit and group were relatively 
small compared with the other food groups almost 
every instance. 


Losses Nutritive Value 


This section contains discussion the nutritive 
content the diets terms calories, protein, two 
minerals, and five Although information 
was obtained the cooking practices the institu- 
tions, complete table figures cooking losses 
was available when these calculations were made, 
and quantitative attempt has been made de- 
duct these losses from the nutritive content the 
diets. 


The nutritive values for most the food items used 
the institutions during the survey period are based 
values for raw foods listed Table Agriculture Hand- 
book No. 
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Effect Food Losses Nutritive Content Diet 


TABLE 


Average nutritive content food issues and food losses per person per day 


OLD-AGE HOMES 


CHILDREN’S HOMES 


Southeast Northeast Southeast Northeast 
Calories 3,145 958 4.8 2,206 5.5) 4,185 808 
(mg.)* 3.00 0.76 2.43) 2.81) 5.1) 4.07, 
Niacin (mg.)* 18.4 6.6 34.8 15.6 4.9 17.0 1.6 15.4 1.2 7.0 27.4 


Calculated total consumption for the two-week period. 


Table are shown the average values for the 
total food issues and losses, well the percentage 
losses. the three large institutions, nutritive losses 
were between and per cent the issue with 
losses above per cent for most nutrients. the 
small institution, comparable figures were and 
per cent. 

and niacin had the largest percentages loss 
almost every institution, the old-age institutions 
showing the highest losses. The combined losses from 
the meat and flour groups, which were higher the 
old-age institutions than the children’s institu- 
tions, would account for these larger percentage 
losses. The percentage loss calcium, the smallest 
loss each institution, and that riboflavin, next 
smallest the large institutions, were due the 
small percentage loss the milk group. 

The contribution the food groups the total 
nutritive losses varied with each The ex- 
tent the percentage loss each nutrient that came 
from particular food group depended the quan- 
tity the food group lost, its value source the 
specific nutrient, and the loss and value the other 
food groups. 

The “flour, cereals, and baked” goods and the 
“meat, poultry, and fish” groups, which had relatively 
high quantity losses, accounted for major propor- 
tion the caloric, protein, iron, thiamine, and niacin 
losses all institutions. The “milk, cream, ice cream, 


and group was responsible for half more 


The tabular presentation these results included 
the full report, Issues, Losses, and Nutritive Con- 
tent Diets Four submitted Home 
Research Branch, Agricultural Research 
Service, U.S. Department Agriculture Arthur 
Little, 


deductions for cooking losses. 


the calcium loss and one-fourth more the ribo- 
flavin loss all institutions, except the girls’ cot- 
tage, where the flour group accounted for higher 
proportion the calcium loss (31 per cent compared 
with per cent for milk) and the meat group for 
higher proportion the riboflavin loss than the milk 
group (46 per cent compared with per cent). 

The “leafy, green, and yellow lost 
large amounts all institutions, accounted for al- 
most half more the vitamin loss and one- 
quarter more the ascorbic acid loss every 
case. The “potatoes and sweet potatoes” group, which 
showed high percentage loss the large institu- 
tions, was responsible for substantial share the 
vitamin loss one institution due the large 
amount sweet potatoes included the menus and 
substantial share the ascorbic acid loss the 
Northeastern institutions, where large amount 
white potatoes was served. 


Nutritional Adequacy Diets 


Nutritive values the food eaten were compared 
the 1948 revision the Recommended Dietary 
Allowances (2) (Table 3). These allowances were 
weighted according the sex, age, and activity 
groups represented the institutional populations. 
Although the allowances not represent the nutri- 
tional requirements individuals, they serve 
guide planning food supplies for various groups. 

Even after food losses were deducted, the diets 
compared favorably with recommended allowances 
practically all nutrients, but there problem 
unequal food distribution, especially the South- 
eastern old-age institution where the staff ate more 
than the inmates, and also problem additional 
losses during cooking. 
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TABLE 


Nutritive content food eaten percentage weighted 1948 
Recommended Dietary Allowances (2) 


PERCENTAGE OF ALLOWANCES 
Old-age homes Children’s homes 


NUTRIENT 
Southeast 
| South- North- North- 
| east east Boys’ Girls’ east 
home home 

Protein 115 140 118 132 
119 120 143 
Vitamin value 116 240 231 171 
Thiamine* 123 110 131 114 128 
Riboflavin* 140 122 170 153 159 
Niacin* 112 133 124 
acid* 101 127 199 245 174 


deductions for cooking losses. 


the children’s instititions, values for all the 
nutrients except calories for the girls’ cottage, which 
were slightly less, were above the weighted allow- 
ances. The values for vitamin riboflavin, and 
ascorbic acid were all more than 150 per cent the 

the Southeastern old-age institution, calories, 
thiamine, and riboflavin showed the largest margin 
above the allowances; the other old-age home, 
riboflavin and ascorbic acid. The iron intake these 
two institutions was consistently lower percent- 
age the allowance than any other nutrient. Calo- 
ries, vitamin and niacin intakes for the second 
old-age institution were also slightly less than the 
allowance. Ascorbic acid intake for the first was 
approximately the same the allowance; all the 
other nutrients exceeded the allowances. 

1953, the National Research Council lowered 
the recommendation for calcium for adults from 1.0 
gm. 0.8 gm. per day (4). The calcium intake 
the two old-age institutions was 119 per cent the 
1948 allowances, and approximately 148 per cent 
the 1953 allowances. 

general, thiamine, riboflavin, niacin, and as- 
corbic acid were the nutrients showing the greatest 
invisible losses during cooking because they are 
water-soluble and some are heat-labile. 

Since few institutional studies the effect 
cooking losses nutritive values have been made, 
estimated losses according family practices were 
the only suitable figures available. these four in- 
stitutions, kitchen practices would account for even 
greater nutrient loss than would found family 
situations, because vegetables and meats were often 
boiled held for long periods and the cooking water 
thrown away. 

the nutritive values the food eaten were cor- 
rected for estimated cooking losses used family 
study conducted the Human Nutrition Research 


Branch (5), the effect the adequacy the diets 
the old-age institutions would 
than those for the children’s institutions, because 
the values before deduction cooking losses (Table 
the old-age institutions represented smaller 
percentage the recommended allowances. They 
would show important losses thiamine, niacin, and 
acid, which would probably bring the as- 
corbic acid value for the first old-age institution and 
the thiamine and niacin values for the second con- 
siderably below the weighted allowances for each 
institution. The niacin values for the first institution 
and ascorbic acid values for the second would 
approximately the same slightly less than the 
weighted allowance. 

The nutritive content the food eaten the 
children’s institutions was usually more than 120 
per cent the weighted allowances for the 
mins and ascorbic acid. Hence, the deduction 
cooking losses would result corrected nutritive 
values that would above the 
weighted recommendations. 


Summary 


Quantitative information was collected four 
institutions—two old-age and two 
two-week period during 1953 1954 the amounts 
all foods issued the kitchen and all refuse and 
edible foods during the preparation and 
serving meals. Losses were calculated and con- 
verted Purchased basis and compared with 
the original issues. The nutritive value the food 
issued and eaten was then The popula- 
tion the three large institutions ranged from 
804 persons. one institution, children’s home, 
the food preparation and service was completely 
out individual cottages, each having only 
fifteen residents. 

Food losses, terms pounds, the three large 
institutions were high—about one-fifth one-fourth 
the total issues. the small institution, the loss 
was only per cent. All foods sustained some losses 
during preparation and serving, but the food 
showing the greatest loss proportion the issues 
were: “leafy, green, and yellow “potatoes 
and sweet potatoes”; “meat, poultry, and fish’’; and 
“dry beans and peas, Those showing the least 
proportionate loss were: “milk, cream, ice cream, and 
and “citrus fruit and tomatoes.”’ 

Iron and niacin were the nutrients showing the 
highest losses, and riboflavin the lowest. 
the large institutions, the losses for all the nutrients 
ranged from per cent; the small 
institution, from per cent. 

The food and nutritive losses the three large 
institutions probably represent range that would 
many institutions similar size 
and category, whereas the losses the small insti- 
tution may more similar losses large-family 
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situation where the food budget small and plate 
waste held minimum. 

When the average nutritive values the food 
issues were compared with the 1948 Recommended 
Dietary Allowances (weighted according popula- 
tion make-up each institution), all institutions 
were found have adequate food supplies. When 
food losses were deducted, however, the food eaten 
the two old-age institutions was low border-line 
for several nutrients: iron both institutions; vita- 
min and niacin one; and acid the 
other. The nutritive values for the children’s institu- 
tions were higher relative the allowances than 
those for the old-age institutions. 

the invisible losses that occur during cooking 


Food Losses Nutritive Content Diet 


value the food eaten and recommended allowance 
would widened still further. 
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Bread Practices Hospitals 


learn how the problem serving fresh bread handled hospitals, the American 
Institute Baking recently surveyed four types hospitals: general, convalescent rest 
homes, sanitariums, and others. total 259 dietitians responded. these, per cent 
bought their bread from bakeries, some from many three that deliveries could 
staggered throughout the day assure freshness. all the reporting hospitals, white en- 
riched bread served, and the most popular type, according 69.5 per cent the 
dietitians. Although 97.7 per cent the hospitals serve whole wheat bread, only per 
cent claim the favorite. Other kinds bread which are used include: rye bread, per 
cent the hospitals, with per cent top popularity; French types and rolls, per cent 
the institutions, but only per cent the favorite. All dietitians reported the use dietetic 
breads, such low-sodium, and per cent the institutions, special breads for patients 
with allergies are served. 

storing bread, per cent the dietitians leave the bread its original wrapper and 
place storage container, with the metal bread box leading popularity the storage 
unit. Usually the bread stored room temperature. 

The majority hospitals reported that bread delivered from the baker may held 
long hr. but few reported holding any longer. 

Apparently the problems are represented the reasons for patients’ refusal eat all, 
part the bread served: (a) bread too dry—improperly wrapped; (b) bread too dry 
prolonged storage and serving periods; and servings too large for the individual patient. 

serving bread, all the hospitals reported that individual servings are wrapped for 
transportation from kitchen patient. About per cent use glassine bags, the remainder 
using waxed paper envelopes. number methods conveyance were listed, but all could 
summarized the following, the order use: heated trucks for floor service, cold 
food carts for floor service, and bread placed patients’ trays central kitchen. 

With the problem defined, study was conducted the American Institute Baking 
learn the best method handling bread service the hospital. Since bread must rewrapped 
many situations, materials and methods this job best were sought. was found 
that moisture-vaporproof paper which can heat sealed pressure sealed should 
used. The following papers and materials were found equally effective: Cellophane, 
polyethylene, glassine, Pliofilm, and wet waxed paper. common but poor method from 
sanitation standpoint maintaining bread freshness covering with damp cloth. 

That toast service also presents problems was indicated the fact that eleven separate 
methods were reported provide patients with hot, crisp toast, and prepared every 
available food service area from the main kitchen the outside the patient’s door. The 
most popular method was pan hot cart,” followed “‘toasted served” and 
“covered Other methods with considerable following were hot plate and 
covered” and “steam table and covered.” Buttering toast while hot serving dry was 
matter diet, doctor’s orders, patient’s preference. 

The American Institute Baking comments that toast can kept hot and crisp held 
for interval more than min. this, reeommends the use 24-hr.- 
old baker’s bread. Place clean cloth paper napkin hot plate. Overlap toast slices 
napkin and cover. The napkin will absorb steam from the hot toast, tending keep crisp. 


Ss 
e 
a 
1¢ 
1e : 
} 
ur 
a 
| 
a- 
ie, 
ly 
ye 
eS 
ps 
} 
eS 
nd 
its 
all 
ge 
ild 
1Ze 
ily 


Nutritional Status Women 
Industrial Workers Virginia 


WILLAMAY 


Virginia Agricultural Experiment Station, Blacksburg 


IRGINIA, like many other southern states 

which few years ago were primarily agri- 

cultural, rapidly becoming industrialized. 
large number women are now employed indus- 
try, many whom are married and combine the re- 
sponsibility homemaking and motherhood with 
industrial employment. Realizing the social well 
the economic importance maintaining the em- 
ployed women state maximum health, the 
Virginia Agricultural Experiment Station planned 
this investigation. 

the time initiating this study review the 
literature indicated that few studies had been made 
the nutritional status industrially employed 
women. August, 1953, several studies the 
nutrition the industrial worker were summarized 
Nutrition Reviews (1). 


Procedure 

Initiating this study two industries presented 
many problems both among the employees and the 
employers. The Department Statistics the 
Virginia Polytechnic Institute had determined that 
sample women from each the industries 
would sufficient. Eventually, 103 women were 
enrolled, one industry (government arsenal), 
and the other (garment factory). 

Seven-day food records were collected from each 
cooperator when the study was initiated and its 
conclusion twelve months later. the end the 
first six months, 24-hr. recalls food eaten were 
collected trained interviewers. 


This investigation was conducted one Virginia’s 
state supporting projects Subject Project 
Means Assessing Nutritional the Southern 
Regional Projeet ‘‘Assessment Nutritional Status 
Human 

The author wishes express her appreciation the 
industries, the women who participated the study, 
the Montgomery County Health Department, and staff 
members the Virginia Agricultural Experiment Station. 


Using the simplified Babcock method (2), the 
mean daily intake nine nutrients was calculated 
for each subject. Data were tabulated according 
age group, and nutrient intakes were compared with 
recommended allowances (3). 

Physical examinations were given the beginning 
and the end the study. 

Finger-tip blood samples were drawn the be- 
ginning the study and six-month 
They were analyzed duplicate for blood hemo- 
globin, serum vitamin carotene, 
acid. 

The levels each nutrient were rated “good,” 
From the individual levels, ratings 
were computed for each industry, based Bessey 
and Lowry’s (4) ranges. 


Dietary Findings 

The mean daily intakes calculated from the seven- 
day food records indicated that intake calcium 
and iron more frequently fell below the 
allowances than did the mean daily intake the 
other nutrients which, most instances, were equal 
excess the recommendations. The ranges, 
however, showed that there were individuals each 
group with low intakes all nutrients considered. 
Studies done this Station, the Northeast Region, 
and other southern investigators have given similar 
findings (5-9). From data collected seven-day 
food records, Babcock al. (10) found that many 
the men they investigated had intakes calcium 
and ascorbic acid which were below the 
tion, but none had low iron intake. 

Analyses the 24-hr. recall data again showed 
that the mean daily intakes calcium and iron were 
often below recommendations. addition, the 
younger women’s intakes vitamin and ascorbic 
acid were usually less than the recommendations. 

The percentage women each industry having 
mean daily intakes the different nutrients falling 
within specified ranges the recommended 
lowances are presented Table Both the fall 
and spring large percentage the women had 
nutrient intakes which were two-thirds more the 
recommendations. The exceptions were lower intakes 
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TABLE 
Percentage distribution women having mean daily intakes specific nutrients within certain ranges the 
recommended allowances 


| 


PERCENTAGES OF SUBJECTS HAVING 
NUMBER OF SUBJECTS —— 
100% of recommended | 99.9% — 66.7% of recommended | 66.7% or Jess of recommended 
SEASON allowances allowances allowances 
Garment Government Garment Government Garment | Government Garment | Government 
factory | arsenal factory | arsenal factory arsenal factory arsenal 
Calories 
Protein 
Tron 
Vitamin 
Thiamine 
Riboflavin 
Niacin 
Ascorbie Acid 


vitamin and ascorbie acid for both 
seasons and for iron the spring. 

For each experimental period, over per cent 
the women each industry had mean daily in- 
takes calories, protein, thiamine, niacin, and ribo- 
flavin which met exceeded the recommendations. 
Only occasionally did per cent the women have 
equally satisfactory intakes the other nutrients. 

comparison these results with those ob- 
tained Tennessee women 1943 valid, 
would seem that there has been general improve- 
ment the diets least certain portions the 
population over the last ten twelve years. This 
line with the opinion Sebrell (12), who has 
stated that the lack specific nutrients longer 


similar geographic conditions, the Wilson 
County, Tennessee, women were selected for comparison 
with women this study. 


the No. nutritional problem the United States. 

The present results for women industrial workers 
differ somewhat from those reported for men in- 
dustrial workers (10). smaller percentage women 
than men had mean daily intakes which met the 
recommendations for iron and vitamin The per- 
centage workers each study with intakes equal 
the recommendations for protein, niacin, and 
ascorbic acid were similar. larger percentage 
the women than the men had mean daily intakes 
thiamine, and riboflavin which met the 
recommendations. 

The comparison present results with those 
study conducted among male aircraft workers (13) 
indicates that larger percentage the women 
this study met the recommendations for thiamine, 
niacin, riboflavin, and acid than did the 
aircraft workers. much smaller percentage the 
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TABLE 
Levels hemoglobin, serum ascorbic acid, serum vitamin 
and serum carotene* 


PERCENTAGE OF WOMEN 


Garment factoryt | Government arsenal{ 


SEASON 
Poor Fair Good Poor Fair Good 
Hemoglobin 
Serum 
Serum Vitamin 


Serum Carotene** 


Fall 1952 


ported Table however, the numbers keeping food 
records the spring and fall 1953 differed from those 
having blood chemistries. 

subjects fall 1952; subjects for fall 1953; 
subjects spring, 1953. 

subjects fall 1952; subjects for fall 1953; 
subjects spring, 1953. 

Good, 13.0 mg./100 ml. above; fair, 11.0 12.9; 
poor 10.9 less. 

Good, 0.7 mg./100 ml. above; fair, 0.4 0.6; poor, 
0.3 less. 

Good, meg./100 ml. above; fair, 29; poor, 

less. 

Good, 125 meg./100 ml. above; fair, 124; poor, 
less. 


women than men had intakes iron which met the 
recommendations. 

most instances smaller percentage the 
spring diets (24-hr. recall) met exceeded the recom- 
mended allowances than did the fall diets (seven-day 
records). Some the factors which may have con- 
tributed less adequate food intake the spring 
were the absence home-grown vegetables, more 
limited market offerings, depleted home supply 
frozen foods, and perhaps less keen ap- 
petites. 

The percentage women having the 
number servings the Basic food groups (14) 
during the fall 1952 was determined for each in- 
dustry. For only two the seven groups (the 
poultry, fish, eggs, dried peas and and the 
“bread, flour, cereals, and whole grains, enriched 
and groups) did satisfactory percentage 
the diets meet the recommendations. The groups 
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TABLE 


Ascorbic acid intake relation ascorbic acid serum levels 


1952 FALL 1953 SPRING 1953 
ASCORBIC ACID INTAKE | Num: Nu n- acid Nu n- 
160° 100; mg./100 
| | ml. ml. ml, 
50-59 mg. 0.85 0.94 0.86 
60-69 mg. 0.95 0.80 
70-129 mg. 0.98 0.99 0.85 


130 mg. and over 1.31 1.04 
with especially low percentages were the 
cheese, and ice and the “butter and fortified 

Blood Findings 

The methods used for the chemical analyses 
the blood were those Bessey and Lowry pre- 
sented Hathaway (15). These methods were used 
each station working this regional project. 
Their limitations have been recognized, 
sideration has been given the evaluation their 
accuracy presented Clayton al. (16). 

Table presents the percentage distribution 
women each industry levels blood hemo- 
globin, serum acid, vitamin and carotene 
years and seasons. Only small percentage 
women either industry had levels hemoglobin 
classified and from per cent had 
levels. From per cent had 
levels acid. The range having 
levels vitamin was from per cent. For 
the range values was from 
per cent. 

Studying the relationship between ascorbic acid 
intake and level serum ascorbic acid, the persons 
both industries having intakes ascorbic acid 
within certain ranges were determined and the mean 
serum level acid was calculated for each 
range group. The findings presented Table indi- 
trend toward higher average serum ascorbic 
acid level the acid intake increased. The 
subjects with mean daily intakes ranging from 
mg. per day had mean serum level above 
closely equal that considered 

all but one instance (fall 1952) for those 
women with average daily intake ascorbic acid 
less than mg., the average serum level ascorbic 
acid was over 0.7 mg. per 100 ml., the level considered 
These findings would seem indicate that 
the present recommended daily allowance for as- 
acid above the intake necessary maintain 
satisfactory serum levels ascorbic acid. These 
findings are line with the results Williams al. 
(17), although not clear cut. 


Similar relationships between vitamin 
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and serum levels vitamin and carotene were 
observed. The data are presented Table Oc- 
casional discrepancies appeared between intakes and 
serum levels. explanation can advanced for 
these differences. 

Physical Findings 

The difficulty determining nutritional status 
physical examination well recognized. Dann 
and Darby (18), Adamson (19), Jolliffe (20, 21), and 
the National Research Council (22) have presented 
some the problems arising the use this tech- 
nique for evaluating nutriture. However, physical 
examination usually included one measurement 
nutritional status study. 

the first examination, only few women 
either industry were physical condition, 
while per cent each group were rated 

Davenport’s (23) standards were used de- 
termining over- and underweight. deviation 
lb. above below Davenport’s figure was considered 
normal. the first examination, the percentage 
range abnormal weights was between and 
per cent. the end the study, the range was from 

The percentage women with pathologic condi- 
tions was small. Pathologies most frequently ob- 
served were those the gums, tongue, and teeth. Ab- 
normal neurologic conditions were often observed. 
These appeared more frequently among the garment 
workers, were thought the staff from 
(24) feel that nervousness may result from such 
factors overwork, social, domestic, financial 
difficulties, rather than from inadequate food intake. 
This would again bear out the observation made 
regarding the socio-economic differences between 
the two groups. 

study the changes the degree severity 
occurring during the study the most frequently 
observed pathologies (gingivitis, changes the pa- 
pillae, and caries) were studied. was observed 
the end the study that small percentage those 
who originally gave evidence gingivitis caries 
had developed these pathologies. the remaining 
abnormalities investigated, the majority had neither 
improved nor grown worse. 

those whose physical development was rated 
“poor” the first examination, one had im- 
proved. those with development, about 
per cent had improved, and about per cent who 
had development first were worse con- 
dition the time the last examination. 


General Observations 


view the large percentage women with 
low calcium intakes, would appear that making 
fluid milk easily available might result benefits 
both the industry and the employee. 
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TABLE 
Vitamin intake relation vitamin and carotene 
serum levels 


FALL 1952 FALL 1953 


Vita- Caro- 


VITAMIN A INTAKE 


| Num- | min A | tene | Num | min A | tene 

| 100 ml. | 100 ml 100ml. | 100 ml. 


Actual intake was 15,450 I.U. 

Actual intake was 24,612 I.U. 


was the opinion the investigators that in- 
dustrial employment did not interfere with the nu- 
tritional status women employed. fact, some 
the women reported feeling better when employed. 
The incomes some workers, doubt, 
made possible for them have more adequate 
diets. 

The management the garment factory reported 
that, with other changes having been introduced 
the factory, there was per cent increase 
production all workers, per cent which was 
could attributed directly effects this 
study being conducted among only few the em- 
ployees. This might indicate that some the most 
effective results this study were psychologic. 

Summary 

the criteria used assess the nutritional 
status women regularly employed 
dustries, only small percentage were found 
have poor physical development. With the exception 
gingivitis, changes the papillae, caries, and 
neurologic conditions, few abnormalities were ob- 
served. 

the fall 1952 and 1953, with the exception 
vitamin and ascorbic acid, not more than 
per cent the subjects had intakes any the 
nutrients which were two-thirds less the 
mended allowances. From 24-hr. recall food in- 
take collected the spring 1953, range from 
per cent women had mean daily intakes 
iron, calcium, vitamin and acid that 
were less than 66.7 per cent the 
For the other nutrients, smaller percentage had in- 
takes this low level. 

The blood chemistry indicated that, with one ex- 
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ception, from per cent the women had 
levels the nutrients for which the blood was ana- 
lyzed which were considered 


Nutritional status industrial workers. Die- 
tary, blood and physical findings. Milbank Mem. 
Fund Quart. 32: 323, 1954. 


(11) Inadequate Diets and Nutritional Deficiencies the 
The serum levels acid were higher for United States—Their Prevalence and Significance. 
those groups with greater dietary intakes ascorbic Natl. Research Council Bull. No. 109, Nov., 1943. 
acid. The findings indicate that the recommended (12) Proceedings National Food and Nutrition Institute. 
general, with increased intake vitamin higher Southern California. Diets group air- 
serum levels vitamin and carotene were found. workers Southern California. Milbank 
Due the small number pathologic conditions Fund 
observed, correlations between physical findings, (14) Food Bureau Nutrition and 
ome Economics. No. 288, formerly AIS-53, August 
food intake, and blood and serum levels were under- 1946. 
Techniques for Use Nutritional Status Studies 
REFERENCES (assembled for use workshop microchemical 
(1) Nutrition and performance. Nutrition techniques, Agricultural Research Center, Beltsville, 
Rev. 239, 1953. Md., September 6-23, 1949). Human 
(2) Simplification the Nutrition and Home 337-B. 
for the Nutritional Value Diets. (16) M., J., Foster, D., 
(3) Foop Boarp: Recommended Dietary H.: referee blood experiment in- 
Revised 1953. Natl. Acad. volving the use microchemical methods. 
Natl. Research Council Pub. No. 302, 1953. Nutrition 52: 383, 1954. 
1,200 New York State school children. Meals J.C., G., L.: Nutritional 
for Millions. Final Report State Joint Legis- status survey, Groton Township, New York. 
lative Committee Nutrition. Legislative Docu- Chemical findings. Am. Dietet. 27: 215, 1951. 
ment No. 61, 1947. (18) Dann, J., The appraisal 
(5) Dean, T.: Does adequately fertilizing the land nutritional status (nutriture) humans, with es- 
affect the health people living it? Home pecial reference vitamin deficiency 
45: 25, 1953. Physiol. Rev. 25: 326, 1945. 
(6) T., Davis, C., anp L.: (19) D., N., Kruse, D., Lowry, 
Girls the Blacksburg School District. Va. Agric. W., F., M., 
Exper. Sta. Tech. Bull. 122, August, 1954. ZAMECNIK, E.: Medical survey nutrition 
(7) Family Food Consumption Three Types Farming Newfoundland. Canad. 52: 227, 1945. 
Areas the South. Analysis Weekly Food (20) Clinical Nutrition. (Jolliffe, N., Tisdall, F., and 
Records, Late Winter and Early Spring, 1948. Cannon, R., eds.). Y.: Paul Hoeber 
Southern Coop. Bull. No. 20, Nov., 1951. 1950. 
(8) F.: nutrition survey small North (21) N., Most, M.: The appraisal 
Carolina community. Am. Pub. Health 32: 406, nutritional status. Vitamins and Hormones, 
1942. (Harris, and Thimann, V., eds.) 
(9) E., W., Y.: Academic Press, Inc., 1943, 59. 
M., Foster, D., O., (22) Nutrition Surveys: Their Techniques and Value. 
C., STEELE, F., Wertz, W., AND Natl. Council Bull. No. 117, 1948, 82. 
M.: Cooperative Nutritional Status (23) Body-Build and Its Inheritance. 
Studies the Northeast Region. Dietary Find- Carnegie Inst. Washington. Pub. 329, 1923. 
ings. Northeast Regional Pub. Agric. (24) Rurrin, The use and abuse vitamins the 
Exper. Sta. Bull. 319, Contribution 802, June, 1952. treatment mild early deficiency 
(10) J., N., O.: tion Rev. 353, 1944. 
Coffee Flavor 


Flavor brewed coffee little affected common inorganic impurities water, ac- 
cording Dr. Ernest Lockhart, Scientific Director, The Coffee Brewing Institute, who 
spoke the spring meeting the Institute Food Technologists Columbus, Ohio. Dr. 
Lockhart reported that the taste threshold concentrations for number common inorganic 
impurities water and brewed coffee were measured. Sulphate, sodium, and chloride ions 
some public water supplies might found concentrations high enough taste 
factors, stated, but these cases were isolated and local nature. 

second paper, read Dr. Fred Deatherage, Department Agricultural Biochem- 
istry, Ohio State University, dealt with the organic acids brewed coffee and their possible 
relationship taste stale coffee. pointed out that the acids are extracted different 
rates, and that two-thirds the acid fraction chlorogenic acid. When brewed coffee 
permitted stand for some time, the character the acid content changes, with both chloro- 
genic acid and caffeic acid being partially decomposed. This observation, thinks, may 
important understanding the taste effects that become apparent stale coffee. 
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Utilization 


MINA RUTH INGALLS MOR- 
RISON, and DOROTHY MOSCHETTE 


Department Home Economics, Louisiana Agricultural Ex- 
periment Station, Lowisiana State University, Baton Rouge 


ATA for utilization carotene were presented 
the first paper this series (1) meta- 
bolic studies with pre-adolescent girls, well 

detailed description the experimental design. 
The second and third papers (2, reported the 
energy absorption and nitrogen retention, respec- 
tively. This, the final paper the series, deals with 
the utilization calcium the six subjects. 

survey the literature concerning 
calcium utilization presented only few studies 
which dealt with this particular age group. One study 
Wang al. reported (4) the findings 
balance study eighteen children. Daily intakes 
and phosphorus below 0.023 gm. per kilo- 
gram and gm. per kilogram respectively, were 
found result negative balances. With but three 
exceptions, greater amount calcium was present 
the feces than the food when the daily 
intake was 0.023 gm. per kilogram less. 

study Hubbell al. (5), children were 
found have average calcium retention 0.005 
gm. per kilogram daily intake 1.4 gm. Hun- 
scher and co-workers (6) reported the calcium reten- 
tion twelve children. daily intake gm., 
the total retention was found range from 0.26 
0.48 gm. per day. the intake was increased 1.9 
gm., the retention varied from 0.55 0.67 gm. 
daily. appreciable variation retention was 
noted from period period for the same individual, 
well between individuals. 


Sub-Project Nutritional Requirements and 
Utilization, the Southern Regional Research Project 
8-15 Assessments Nutritional Status Human Beings. 
Received for publication September 29, 1955. 

Present address: University Missouri, Columbia. 


The balances six eight-year-old children 
were studied Macy (7). Findings showed that 
daily intake 1.13 gm. resulted average reten- 
tion 0.169 gm. per day. About per cent the 
daily intake was excreted the urine and about 
per cent the feces. She believed that decrease 
the calcium intake below the accustomed level might 
induce negative balance with higher proportion 
the dietary calcium being excreted the feces. 
was found that the ability children store 
calcium became less variable after six eight months 
metabolic regimen. Hence, one must exercise 
caution order that observations are not too limited 
duration. 

Several investigators have studied the ability 
human subjects utilize from various 
sources. Stearns al. (8) conducted balance study 
which the availability calcium the form 
lactate, carbonate, gluconate, and di- and tri-phos- 
phates was determined. was equally well 
absorbed from all these salts the average child, 
with best retention occurring when the calcium and 
phosphorus intakes were about equal. Findings 
Patton and Sutters (9), Patton (10), and Kempster 
al. (11) were close agreement with those 
Stearns. most cases utilization from the 
salts was the same magnitude that from milk. 
The calcium from fruits and vegetables, however, 
seems less efficiently utilized than that from 
milk, according the findings Sherman (12). 

Several factors have been thought have lim- 
iting effect the absorption calcium from the 
intestinal tract. Those which have tendency 
lower the the tract appear aid increasing 
the solubility and thus the absorption calcium. 
Macy (7) postulated that the fatty acids formed 
during the digestion fats had favorable influence 
calcium absorption. Boyd (13) found fat have 
little effect the acidity the digestive tract, and 
thus relatively little influence absorption when 
calcium was obtained solely from calcium lactate. 

Much controversy seems exist concerning the 
role vitamin absorption and utiliza- 
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tion. studies with rats, Greenberg (14) and Har- 
rison and Harrison (15) found vitamin aid 
the calcium absorption from the intestinal tract. 
further study, Harrison found that the most rapid 
rate absorption occurred hr. after adminis- 
tration. this phase vitamin had apparent 
influence, but after hr. appeared aid cal- 
cium absorption. This was explained the possi- 
lower the intestinal contents. Macy al. stated 
(16) that vitamin the form cod-liver oil 
lowered the the entire intestinal tract, thus 
decreasing the elimination calcium and phospho- 
rus. McKay al. also reported (17) apparent 
relationship between vitamin and level calcium 
intake. With daily calcium intake below 0.8 gm., 
vitamin showed signs improving 
retention, but higher levels intake some evi- 
dence improved retention was noted. 

establishing the requirement during 
growth, two major factors might considered. They 
are: (a) the rate which the body increases size, 
and (b) the extent which the body utilizes the 
dietary calcium. these two factors, Holmes points 
out (18) that the ability utilize the un- 
doubtedly has the greatest influence the total 
daily requirement. most balance studies, 
the calcium utilization ordinary mixed diet 
was found approximately per cent (10, 11, 
18). assure adequate retention during 
growth, the National Research Council’s recom- 
mended allowance has been established gm. per 
day for children one nine years age (19). 
formulated allowances for phosphorus have been es- 
tablished since diets adequate calcium rule 
are adequate phosphorus. The evidence found 
several investigators indicates that the phosphorus 
allowances should least equal those for cal- 
cium 


Experimental Procedure 


Six pre-adolescent girls from urban homes, who 
were examined university physician 
garded healthy, served subjects. The group 
consisted set twins eight years old; two nine- 
year-old girls; and two sisters eight and eleven. The 
children lived under constant supervision home 
management house the campus during the experi- 
ment. Their weights and heights were measured 
the beginning the study and each week thereafter. 
According the Baldwin-Wood standard (20), the 
weights two girls varied less than per cent from 
the established norms. The other four were 
per cent underweight. 

The experiment extended over fifty-six days and 
consisted nine collection periods: one three 
(Basal I), four and five (Experimental six and 
seven (Basal eight and nine (Experimental 
The first period Basal was adjustment period, 


and analytical values for that period were not in- 
cluded. During Basal the subjects received milk-free 
diet devoid vitamin and carotene, which approx- 
imately met the National Research Council’s recom- 
mendations (19) for calories, protein, iron, niacin, 
and ascorbic acid. Supplements thiamine hydro- 
chloride, riboflavin, and calcium the form 
cium lactate were administered meet the recom- 
mended allowances. The basic experiment was 
designed for the study the utilization carotene 
from sweet potatoes girls diets with and with- 
out fat-free milk. Therefore, the sources fat were 
controlled, and carotene vitamins were 
were included the basal diet. Experimental 
3600 meg. carotene the form sweet potatoes 
were added the basal diet. For these two periods, 
three subjects (Group received reconstituted non- 
fat dry milk solids daily source gm. calcium. 
The other three (Group received calcium lactate. 
The plan feeding for Basal and Experimental 
was identical with that for Basal and Experimental 
except that the groups were reversed. 

During the basal period three menus were rotated. 
Two were modified adding sweet potatoes and 
nonfat dry milk solids and fed alternately during the 
experimental periods. The menus were isocaloric, iso- 
nitrogenous, and equal fat. Weighed amounts 
fondant were permitted libitum. meet the 
higher protein requirements the eleven-year-old 
girl, extra meat was allowed. 

One-half portion each food eaten during the day 
was combined and made into slurry. One-tenth 
the daily slurries was pooled for each five seven 
days and frozen. Composites the food refusals were 
made separately for each child, but there were none 
after Basal The complete 24-hr. urine collection for 
child was measured and daily aliquots pooled for 
the period. Glacial acetic acid and toluene were used 
preservatives. The feces were collected daily, 
weighed, and respective aliquots made into com- 
posites for each the nine periods and frozen. The 
fecal excretions for the periods were separated use 
carmine markers given before breakfast the be- 
ginning each period. Samples the food and fecal 
excretion were dried constant weight and ground 
fine powder mortar. For the deter- 
minations, appropriate size samples the dried food 
and feces were weighed into silica crucibles and ig- 
nited muffle furnace white ash. Analyses 
were then made triplicate according the macro- 
method the Association Official Agricultural 
Chemists (21) for calcium with the use potassium 
permanganate. determine the the 
urine, ml. were used for each analysis which was 
also done triplicate the above method. 


Results and Discussion 


Calculations the diets each girl eaten the 
six weeks preliminary the experiment showed that 
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Mean daily intake, excretion, and retention six pre-adolescent girls 


Metabolic Studies with Pre-Adolescent Girls 


MEASUREMENT 


Food intake 
Fecal excretion 
Urinary excretion 
Retention 


Food intake 
Fecal excretion 
Urinary excretion 
Retention 


Food intake 

Fecal excretion 
Urinary excretion 
Retention 


Food intake 

Fecal excretion 
Urinary excretion 
Retention 


Food intake 
Urinary excretion 
Retention 


Food intake 
Fecal excretion 


Basal I 
| “mg./day | mg./day 
834 879 
984 
868 737 
136 144 
835 879 
1003 847 
100 
242 —68 
845 719 
107 122 
—120 
696 
110 128 
835 
318 
Urinary 110 
482 


Retention 


Group received milk during Periods and The other three girls, Group received milk during Periods 


Two years older than other subjects. 


the children, with the exception two subjects 
J.and P.), had received amount phosphorus 
and which met the allowances 
(19). The phosphorus and calcium intakes for this 
period ranged respectively from 1.18 and 0.89 gm. 
per day for 1.66 and 1.42 gm. per day for 


Calcium Intake 


daily calcium intake 1.1 gm. was 
planned for the experiment. One gm. this was ob- 
tained from calcium lactate supplement from 
nonfat dry milk solids. The mean analyzed value for 
calcium was only 0.85 gm. per day. Determination 


TABLE 


MEAN CALCIUM 


Experimental I 


Period 4 


Period 5 


Basal II 


Subject A.* 


845 898 
786 743 


Subject M.* 


846 
782 722 
136 157 


Subject P.* 


846 
869 744 
—98 


827 758 
820 
137 135 
—197 


Subject 


827 758 
788 859 
139 129 
230 


Subject 


832 759 
853 462 
—108 198 


mg./day 
923 
845 
100 


923 
806 
181 


923 
704 
129 


734 
123 


926 
644 
119 
162 


mg./day 
801 
745 
—39 


669 
106 


880 
112 


—189 


Period 6 Period 7 Period 8 


OVER-ALL 
Experimental II MEAN 
od8 
766 849 
838 771 802 
—33 
817 789 795 
200 165 163 
250 —119 
877 S48 
832 
847 742 793 
130 121 
879 793 
113 
—35 
1057 790 726 
114 101 
252 
and 


the content the lactate gave analyzed 
value about per cent less than the value calculated 
from the molecular weight. Further study indicated 
that the absorption moisture the lactate was 
undoubtedly the cause the discrepancy. 

The mean daily intake, excretion, and retention 


calcium the individual subjects are presented 
Table Maximum variation intakes between the 
periods was 0.165 gm. with low 0.758 gm. per day 


for three subjects, Group during Period and 
0.766 gm. per day for Group Period The larg- 
est average daily ingestion was 0.923 gm. 
for Period Total daily mean intake the individ- 
ual subjects showed fluctuation. 


801 
= 
866 
175 
—240 
923 801 
on 
955 730 
—105 
Subject 
836 
107 
—143 
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When the intakes were calculated gram-per- 
kilogram-body-weight basis, variation between sub- 
jects was noted due the differences body weight. 
The daily mean intake for the five eight- 
year-old girls ranged from 0.031 gm. per kilogram for 
0.036 gm. per kilogram for For the 
eleven-year-old subject, P., the intake was only 
0.025 gm. per kilogram. 

Since the calcium/phosphorus ratio has some in- 
fluence the assimilation either element, the 
phosphorus intake must considered study 
utilization. The calculated daily phosphorus 
intake was found unusually low for the five 
younger subjects who received 0.462 gm. during the 
basal periods and 0.518 gm. during those experi- 
mental periods which nonfat dry milk solids were 
not fed. When milk was added during the experi- 
mental periods, the intake was increased 1.12 gm. 
received added portions meat that her 
phosphorus intake was 0.562 gm. for Basal and II, 
0.620 gm. for Experimental and 1.22 gm. for Ex- 
perimental About per cent the phosphorus 
the basal diet was obtained from animal sources. 


Excretion 


The daily mean urinary excretion ranged from 
0.078 gm. for 0.163 gm. for These 
values represented, respectively, 9.2 and 19.2 per 
cent the mean intake. The variation the urinary 
excretion between periods for the individual subjects 
ranged from maximum 0.030 gm. for 
0.066 gm. for The variation between subjects 
for the periods was much greater. This was agree- 
ment with the work Nicolaysen al. (22) and 
Porter-Levin (23). They found that the urinary ex- 
cretion was relatively constant for each individual 
when considered over period time. The percent- 
age the calcium intake excreted the urine the 
subjects was high comparison the mean value 
approximately per cent found Macy (7) and 
Hawks al. (24). The increase excretion might 
accounted for the limited phosphorus intake the 
experiment. was noted that the percentage the 
calcium intake excreted the urine decreased each 
instance when nonfat dry milk solids were added 
the diet rather than calcium lactate. Day al. (25) 
found similar response with rats and stated that 
the most striking effect phosphorus deficiency 
was the increase calcium excretion, especially 
the urine. 

The greatest part the calcium intake was ex- 
creted the feces. considerable variation was 
found the fecal excretion calcium from period 
period for each individual. This part might have 
been due difficulties encountered separation 
the carmine markers. showed the 
ation with excretion only 0.318 gm. for Period 
During this period she was extremely constipated 
and excretion was small. The total daily mean for 


[VOLUME 


calcium the feces for the entire group ranged from 
0.726 gm. for 0.848 gm. for P., represent- 
ing, respectively, 85.8 99.9 per cent the intake. 
These values are high relation those found 
Macy (7) and Hawks al. (24). Macy reported her 
experiment that the fecal excretions were about 
per cent intake. The values found Hawks al. 
were 81.1 88.3 per cent. There are several factors 
which probably contributed the high calcium fecal 
excretion our subjects, one which might have 
been that the calcium content the diet was below 
the intake which the children were accustomed. 
Macy (7) found that this alone might induce nega- 
tive calcium balance. Also, when the phosphorus in- 
take was limited, increased amount calcium was 
excreted the feces. When nonfat dry milk solids 
were added the diet, thus increasing the phos- 
phorus least 1/1 ratio, there was tendency 
for the subjects excrete less calcium the feces. 

The fecal calcium exceeded the calcium intake 
several periods for each the subjects. This was 
similar the findings Wang al. (4), who re- 
ported that intakes calcium and phosphorus 
below 0.0228 and 0.0345 gm. per kilogram body 
weight, respectively, the fecal calcium excretion ex- 
ceeded intake. The subjects the present experi- 
ment received daily calcium intake ranging from 
0.024 0.039 gm. per kilogram with mean value 
0.031 gm. The phosphorus intake ranged only from 
0.018 0.021 gm. per kilogram, except during the 
periods when nonfat dry milk solids were added 
the diet. Except for two instances, the subjects were 
receiving the low-phosphorus intake when the fecal 
calcium excretion exceeded the intake. These two ex- 
ceptions occurred the first seven-day period the 
subjects received nonfat dry milk solids. Several 
days probably were required for adaption the util- 
ization the higher intake. The apparent response 
the increased phosphorus intake when milk was 
added was agreement with findings Leichsen- 
ring al. (26). They noticed that the amount 
dietary phosphorus appeared influence the utiliza- 
tion calcium. 

The difference between the fecal excretion cal- 
cium and the intake has been explained Nicolaysen 
al. (22) result four components. The fecal 
excretion the difference between: (a) the ingested 
plus (b) the secreted calcium minus the absorbed 
and (d) the reabsorbed endogenous calcium. Stearns 
stated (28) that the amount calcium entering the 
intestinal tract component the digestive secre- 
tions real importance, but seems little ap- 
preciated. daily average 0.65 gm. calcium was 
calculated the normal secretion into the gastro- 
intestinal tract adult. the tract does not favor 
calcium absorption, relatively small amount this 
calcium might reabsorbed. Results experimen- 
tation Bellin al. (29) with radioactive injections 
calcium gives added evidence substantiate the 
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fact that fecal calcium not solely unabsorbed cal- 
cium. They found that fourteen days after the intra- 
venous injections calcium, 6.8 per cent had been 
excreted the feces. 


Calcium Retention 

The mean daily calcium loss the five, eight- and 
nine-year-old girls was 0.068 gm. per day. The vari- 
ation between the total daily average for the indi- 
viduals ranged from loss 0.110 gm. for toa 
loss 0.033 gm. for The eleven-year-old girl, 
P., had daily mean retention 0.020 gm. The 
pattern calcium retention for the subjects fluctu- 
ated from period period, the major portion the 
fluctuation being the result the differences fecal 
excretion. Variation retention between 
periods was considerably more for than for the 
other subjects. Although her calcium intake kilo- 
gram-per-body-weight basis was only 0.025 gm. com- 
pared average 0.031 gm. for the other chil- 
dren, she was the only one with positive 
retention. This may have been due partially her 
slow rate excretion and perhaps better absorp- 
tion calcium. This variation noted the fecal ex- 
cretion calcium was agreement with findings 
Outhouse al. (30) who found the weekly fluctua- 
tions calcium retention were due mainly differ- 
ences fecal excretion. These authors also 
found that period fifteen twenty-one consecu- 
tive days was required include the individual 
retention. 

Two factors which may have had limited influ- 
ence the poor retention calcium our subjects 
were the relatively small amount fat the diet and 
the lack vitamin supplement. Macy (7) be- 
lieved that the amount fat the diet affected the 
acidity the intestinal tract limited extent and 
favored absorption. Findings Boyd (13) 
indicated that the average amount dietary fat 
altered the acidity the intestinal tract very little. 
The fat intake the diet this experiment ac- 
counted for only per cent the calories 
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Daily mean calcium and phosphorus intake and 
calcium retention for Group 
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comparison the usual per cent. Thus, the 
free fatty acids formed from the digestion fat prob- 
ably were little consequence. 

The second factor, the effect vitamin has 
caused much controversy recent years. According 
studies Greenberg (14), Harrison and Harrison 
(15), (16), and McKay al. (17), appears 
that vitamin does have beneficial effect cal- 
cium absorption and usually given supplement 
insure optimum calcium retention. The lack 
vitamin may have lessened calcium absorption 
the present experiment and contributed low 
retention. 

The calcium retention seemed affected the 
phosphorus intake. analysis variance showed 
there was highly significant difference between the 
calcium retention for the milk and non-milk experi- 
mental periods. When nonfat dry milk solids were 
added the diet, Experimental for Group (Fig. 
and Experimental for Group (Fig. and 3), 
marked increase retention was noted. The 
addition milk increased the daily phosphorus in- 
take from 0.018 gm. per kilogram body weight 
approximately 0.037 gm. Although the total daily 
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phosphorus intake for was greater than for the 
other children, since she received extra portion 
meat, kilogram-per-body-weight basis, was 
practically the same. These values for the calcium 
and phosphorus intakes, when milk was included 
the diet, were slightly above the minimum require- 
ment determined Wang al. (4). Thus, these 
girls had been maintained that intake sufficient 
length time, positive retention might have oc- 
curred. milk was excluded from the diet Group 
after Period continued increase calcium loss 
was noted for each period except the last. 

thought that the source calcium would have 
had little effect the calcium utilization the sub- 
jects, the phosphorus intake had been least 1/1 
ratio for all periods. However, the original experi- 
ment was not planned test this hypothesis and 
therefore the phosphorus was not kept constant. 
Other investigators, (8-11) have reported that chil- 
dren utilized the calcium from salts efficiently 
the calcium from milk, when phosphorus intake was 
maintained adequate level. The best retention 
occurred when the and phosphorus intakes 
were approximately equal. 

Summary 

Calcium intake, excretion, and retention were de- 
termined for six pre-adolescent girls who lived 
controlled dietary regimen. The daily mean intake 
was 0.85 gm. The source calcium was cal- 
cium lactate nonfat dry milk solids. this level 
calcium intake five the six subjects were nega- 
tive balance. 

The calcium excretions were higher when calcium 
was provided calcium lactate than when was 
provided nonfat dry milk solids. The daily mean 
urinary calcium excretion the individuals ranged 
from 0.078 0.163 gm. and accounted for 9.2 19.2 
per cent the intake. The urinary excretion was 
relatively constant for each subject. The daily mean 
fecal excretion the individuals ranged 
from 0.726 0.848 gm., representing from 85.8 
99.9 per cent the intake. This resulted daily 
mean calcium loss 0.068 gm. for five the sub- 
jects, with losses ranging from 0.110 0.033 gm. 
The eleven-year-old subject, P., maintained 
positive retention 0.020 gm. 

The calcium retention all the subjects appeared 
increase when nonfat dry milk solids were added 
the diet. This addition also increased the calcu- 
lated phosphorus intake from mean 0.49 gm. 
1.12. The increase the phosphorus intake 1/1 
ratio with calcium undoubtedly was the main factor 
the apparent improvement calcium retention. 
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BIOGRAPHICAL NOTES FROM THE HISTORY NUTRITION 
Lewis Cornaro—1466 26, 1566 


Lewis Cornaro was not scientist, but like Sanctorius and William Stark, experimented 
himself with diet. Sanctorius (1) weighed himself and the food ate and 
puzzled over the discrepancies the two sets figures. Stark (1741-1770) (2), the young 
physician, fed himself very limited diets attempt find “diet conducive health” 
and died the age twenty-nine the middle his experiments. Cornaro’s dietary regi- 
men provided much happier outcome. wrote eloquently his dietary practices and 
lived one hundred. consequence, his name lives the history nutrition and 
longevity. engraving Cornaro, which appears his book (3), shows him one hundred 
years age, healthy-looking, robust old gentleman with clear eye, full white beard, bald 
the top his head, but with thick fringe hair around his pate. The picture 
person who appears radiate vitality. 

All that know about Cornaro comes from his book (3), which was first published 
Padua 1558. This little book, under its English title Swre Methods Attaining Long 
and Healthful Life, has become famous. consists four discourses: one 
and Regular written the age eighty-three; the second, the author eighty-six 
continues the same theme; the third, written ninety-one, the “Necessity Embrac- 
ing Sober and Regular and the last letter sent when was ninety-five the 
Patriarch Aquielia happiness old age. Included also letter from one his grand- 
daughters who was nun, which tells the life her grandfather. 

Cornaro was member illustrious Venetian family, but “by ill conduct some 
his relations was deprived his place nobleman and excluded from all honors and 
public employment the birth date given, but since lived one hundred 
years and died April 26, 1566, was probably born 1466, just twelve vears after the first 
moving type press was developed. was young man twenty-six when Columbus dis- 
covered America. Nothing known his boyhood education; went live Padua 
and married Veronica Spilenbergs. They had only one daughter, Clara, who married and 
had eleven children, who were Cornaro’s pride and joy. 

tells that his youth was quick tempered, intemperate, and over-indulgent. Be- 
tween the ages thirty-five and forty, suffered much pain and illness that resolved 
that his only hope was follow sober and regular life and strict dietary regimen. had 
the will power stick it. permitted himself exactly bread, meat, the yolk 
egg, soup each day, and oz. wine. writes happily and enthusiastically this regimen 
and the joy life which gave him. his old age, still went hunting, enjoyed travel, 
reading, writing, and conversation with friends and was free from illness; his mind was 
clear one hundred, and never lost his hearing needed spectacles. the end his 
his daughter writes, “he sung with much strength and delight did the age 

One subject does not prove case; nevertheless, Cornaro has become one the classic 
examples the influence diet and regular habits longevity. 

REFERENCES: (1) Todhunter, N.: Biographical notes from the history nutri- 
tion. Santorio Dietet. 27: 755, 1951. (2) Todhunter, 
N.: Biographical notes from the history nutrition. William Stark—1741 
23,1770. Dietet. 29: 572, 1953. (3) Cornaro, L.: Sure Methods Attaining 
Long and Healthful Life; with the Means Correcting Bad Constitution. Trans. 
from Italian. 45th ed. Cheltenham, England: Printed for Williams, 1823.—Con- 
tributed Neige Todhunter, Ph.D., Dean, School Home Economics, University Ala- 
tama, Tuscaloosa. 


(23) T.: and phosphorus me- D., Parron, B.: The effect 
tabolism normal pre-school children. Successive level intake calcium and phosphorus metab- 
balance studies showing the range variation olism college women. Nutrition 45: 407, 1951. 
22, 1933. the calcium metabolism and calcium requirements 

The interrelationship phosphorus, (28) Srearns, G.: Human requirement phos- 
and nitrogen the metabolism pre-school chil- phorus and magnesium. J.A.M.A. 142: 478, 1950. 
Nutrition 24: 283, 1942. (29) J., AND D.: Metabolism and re- 
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Nitrogen, Calcium, and Phosphorus 
Utilization 12- 14-Year-Old Boys 


KATE DAUM, Ph.D., TUTTLE, Ph.D., 
ANN GUGEDAHL, HILDA ROBERTS, and 
JOHN 


Departments Nutrition and Physiology, State University 
Towa, Iowa City 


URING experiment dealing with the 
effects altered breakfast habits the 
physiologic responses boys twelve four- 

teen years age, which covered period six 
months (1, 2), data were collected from six members 
the group concerning their nitrogen, calcium, and 
phosphorus utilization. 

The general plan the experiment followed pat- 
tern previously described (1). Briefly stated the pro- 
cedure was follows: The subjects ate the Uni- 
versity Hospital cafeteria for period three weeks, 
selecting whatever items whatever quantity they 
desired. During this time, dietitians observed the 
amount and kinds food selected better 
able prescribe the controlled diet which was fol- 
low. After the period adjustment, the following 
breakfast regimens were studied regard their 
effect the retention nitrogen, calcium, and 
phosphorus: 

(a) cereal-and-milk breakfast. This break- 
fast consisted cereal, milk, fruit, bread, and butter 
and provided approximately one-fourth the daily 
caloric and protein requirements. 

(b) Basic bacon-egg-and-milk breakfast. Nutri- 
tionally speaking, this meal was the same the basic 
cereal-and-milk breakfast except that was built 
around bacon and eggs. 

(c) “No During this period, food 
was allowed from 8:00 P.M. until the noon meal the 
following day. 

This research was generously supported grant from 
the Cereal Institute, Inc., Chicago. Received for publica- 
tion September 16, 1955. 
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The proximate composition the basic breakfasts 

Food intake during all periods was well controlled. 
Meals were varied items and were liberal from 
the standpoint the subjects, since all expressed sat- 
isfaction the amount and the variety served. 
Differences caloric needs were met the use 
milk and low-protein and low-calcium foods. 
breakfast”’ days, evening lunch was provided. 


TABLE 


Proximate composition the basic breakfasts (calculations 
from Bowes and Church 


. | | 


Cereal-and-Milk Breakfast 


gm. | gm. | gm. gm. 


Whole milk 480 16.8 18.8 23.6 330 

Basie Bacon-Egg-and-Milk Breakfast 
Bread, toasted 5.2 1.2 31.4 156 
Grape jam 0.1 15.0 
Butter 12.1 0.1 109 


Whole milk 


9.4 11.8 165 


Composite value. 


aliquot each day’s basic menu was prepared 
for analysis, milk and ice cream being analyzed sepa- 
rately. Standard methods analysis were employed 
determine nitrogen, calcium, and phosphorus 
the food, urine, and stool samples Three- 
seven-day urine and fecal collections were made dur- 
ing the last week each period. some cases, was 


— 


| 
‘ a 
Pp 
| 
| 
x 


JANUARY 


impossible collect urine and feces for more than 
three days; however, most cases five- seven-day 
collections were made. During the experiment each 
breakfast regimen was repeated, thus providing two 
collection periods each breakfast period. 


Results 


The nitrogen, and 
tions for all subjects during all breakfast regimens 
are shown Tables and The data show that 
the utilization calcium and phosphorus were ap- 
proximately the same level all three experimental 
situations. However, nitrogen retention was sig- 
nificantly greater the basic cereal-and-milk break- 
fast period than during the period. 
Mean nitrogen retention during the basic cereal- 
and-milk period was not significantly different from 
that during the basic bacon-egg-and-milk regimen. 
There were two negative nitrogen balances the 
period (Subjects and and one 
negative phosphorus balance the basic cereal-and- 
milk period (Subject 6). The data also show that the 


TABLE 
Nitrogen utilization twelve- fourteen-year-old boys 


| NITROGEN 
SUBJECT | | Output 
Intake Balance 
Cereal-and-Milk Breakfast 
gm. gm. gm. gm. 
| 
“No 
17.59 14.62 1.47 
17.54 14.59 1.35 1.60 
17.51 14.62 1.94 0.95 
Basie Breakfast 


Nitrogen, and Phosphorus Utilization 


retention the elements studied was low, considering 
the liberal intakes. 

Nearly all the reports dealing with nitrogen, 
calcium, and phosphorus retentions twelve- 
fourteen-year-old’s have with girls. Newman 
reported (7) the nitrogen retention twelve-year- 
old boys 0.27 gm., and 0.24 gm. for thirteen-year- 
old’s when the intake was 14.61 gms. 

Leitch (8) reported maximum calcium retention for 
twelve- thirteen-year-old’s 0.525 gm. when 
their intake was 1.794 gm. Thirteen- fourteen- 
year-old’s retained 0.622, and fourteen- fifteen- 
year old’s retained 0.426 gm. intake 1.017 
gm. None the subjects involved this experi- 
ment reached such high retention figures, although 
the intake was more liberal than for Leitch’s sub- 
jects. Nicolaysen has pointed out (9) that previous 
dietary intake affects retention and that individual 
adaptation varies both extent and time. 

The increase height the subjects was well 
within the range predicted Jackson and Kelley 
(10), but weight changes were erratic. Two subjects 
were below, two above, and one the predicted 


TABLE 


Calcium utilization twelve- fourteen-year-old-boys 


| CALCIUM 


| 
SUBJECT Output 
Intake ae Balance 
Urine | Feces 
Basic Cereal-and-Milk Breakfast 

gm. gm. gm. 
1.775 0.122 1.425 0.228 
1.523 0.119 1.084 0.320 
1.555 0.081 0.295 
1.907 0.151 0.070 
1.453 0.192 1.179 0.082 

1.690 0.169 1.165 0.356 
1.552 0.132 1.334 0.086 
2.179 0.167 1.664 0.348 
1.997 0.114 1.804 0.079 
1.659 1.482 0.123 
Basie Breakfast 

1.533 0.109 1.072 0.352 
1.542 0.141 0.300 
1.618 0.156 1.410 0.052 
1.817 0.108 1.359 0.350 
1.614 0.185 1.228 0.201 
Mean 1.623 1.216 
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TABLE 


Phosphorus utilization twelve- fourteen-year-old boys 


PHOSPHORUS 


SUBJECT Output 
| Urine Feces 


Basie Cereal-and-Milk Breakfast 


| gm. gm. gm. gm. 

1.894 1.032 0.525 0.337 
1.976 1.044 0.467 0.465 
5 2.345 1.380 0.576 0.389 
1.826 0.956 0.944 

“No Breakfast’’ 

0.344 
1.968 1.330 0.436 0.202 
1.899 1.071 0.588 0.240 
2.322 1.369 0.838 0.115 
2.260 1.319 0.730 0.211 
1.979 1.036 0.764 0.179 

Bacon-Egg-and-Milk Breakfast 

1.211 0.449 0.371 
2.004 1.048 0.503 
1.990 0.980 0.502 0.508 
2.000 1.065 0.709 
2.136 1.265 0.605 
1.966 1.072 0.701 

Mean... 2.021 1.107 0.578 0.337 


weight range. One subject was controlled caloric 
intake the request his parents, means 
combating his tendency toward overweight; con- 
sequently did not gain. 

Caloric intakes for the group were less than the 
recommended allowances, and although efforts were 
made increase their intake when weekly gains were 
too small, the subjects would not accept larger serv- 
ings either mealtime the evening lunch, ex- 
cept under protest. 

The adjustment the “no regimen was 
not difficult for these subjects. During the first few 
days, they all complained extreme hunger lunch 
time, the complaint beginning about 11:00 A.M. 
However, they soon became adjusted the experi- 
mental situation and accepted 
complaint. 


Summary and Conclusions 


The nitrogen, and phosphorus retentions 
six boys varying age from twelve fourteen 


years were determined during three break- 
fast regimens, intervals, during six-month period. 
the basis the data, the following conclusions are 
presented: 

The mean nitrogen, and phosphorus re- 
tentions were positive during all breakfast regimens 
which were: basic cereal-and-milk breakfast, ‘‘no 
and basic bacon-egg-and-milk break- 
fast. Two subjects had negative nitrogen balance 
the breakfast”’ regimen and one subject had 
negative phosphorus balance during the basic cereal- 
and-milk breakfast period. 

Calcium and phosphorus utilizations were ap- 
proximately the same levels all three experimental 
situations. However, the mean nitrogen retention was 
significantly greater during the basic cereal-and-milk 
breakfast period than during the 
regimen. There was significant difference nitro- 
gen retention between the basic cereal-and-milk and 
breakfast programs. 

All subjects had definite food capacity pattern, 
which was the limiting factor their caloric intake. 

The height changes which occurred were within the 
predicted range for the age group studied. The weight 
changes were erratic. Two subjects were above, two 
below, and one the predicted weight range. One 
subject, who was restricted diet due his tend- 
ency overweight, did not change. 
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Fundamentals Management 


WILLIAM KEOWN, Ph.D. 


Chairman, Department Business Management, University 
Oklahoma, Norman 


ANAGEMENT has both artistic and scien- 
tifie aspects. However, this has not always 
been so. Although management has been 

practiced for thousands and, perhaps, tens thou- 
sands years, only within the lifetime some 
dietitians has management general—and business 
management particular—been studied more 
than very few persons. other words, the art 
management old, but the science very 

Most practitioners and professors management 
recognize that the science which complements the 
art can never replace it. This must because 
management’s task coordinate human efforts 
toward one more objectives, and human nature 
too complex and inexact expect success from the 
strict application exact methods. 
Art managing surely maintain the balance 
between precision and human 
claimed that practise this Art, knowledge 

purpose state four these basic prin- 
ciples propositions and relate the manager’s 
task them. hope that this review the 
management may become useful aid 
you your day-to-day managerial practices. 


Presented the 38th Annual Meeting The American 
Dietetic Association St. Louis, October 20, 1955. 

interesting definition art and science and 
their relationship was written 125 ago 
Sir Herschel, the English astronomer and 
philosopher (1): the application knowledge 
practical end. the knowledge merely accumulated 
experience, the art empirical; but experience 
reasoned upon and brought under general principles, 
assumes higher character, and becomes scientific art. 
the progress mankind from barbarism civilised life, 
the arts necessarily precede science ...The whole tend- 
ency empirical art bury itself technicalities, and 
place its pride particular short cuts and mysteries 
known only adepts; suprise and astonish results, 
but conceal processes. The character science the direct 
contrary. delights lay itself open enquiry; and not 
satisfied with its conclusions, till can make the road 
them broad and beaten.”’ 


Propositions 


Most us, suppose, like most contemporary 
Americans, lead lives which are highly organized. 
spend little time solitary pursuits. Because 
our immersion (or should say submersion?) group 
activity, may worth while start the be- 
ginning and remind ourselves why organizations and 
managements arose. 

The earliest societies which have written 
record are known have been organized and man- 
aged relatively complex degree. The question: 
Why did (and do) men form groups? appears have 
two answers: (a) Collective action makes attainable 
some ends which cannot achieved all indi- 
vidual effort. (b) action improves the 
results attainable individual effort. 

soon organizations appear, management 
present. Shuman has referred managers the 
“active fraction” organization: they are always 
minority the total membership, but they bear 
the primary responsibility for planning, deciding, 
arranging, and coordinating (3). They adjust 
means toward the achievement ends. But let 
look more closely the nature organization and 
the tasks management. 

First, need define provide 
theoretical framework for any discussion man- 
agement functions. Our first proposition is: 

essence organization consists two more 
persons who are able communicate and who are will- 
ing contribute toward common 

Reflect the organization which you are em- 
ployed. does not matter whether the employees 
are numbered tens thousands; whether its 
character charitable, governmental, commercial; 
whether its main activity medical, educational, 
nutritional. organization because has these 
three elements: communication, willingness serve, 
and common purpose. (And since these elements 
are the essence organization, may anticipate 
that management’s primary tasks relate them.) 

Our second proposition this: 

The work organization accomplished 
people; and these people have personal aims and as- 


definition and the second proposition are taken 
from the pioneering work Chester Barnard, The 
Functions the Executive (4). 
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Despite the rapid introduction automation into 
ever-wider range industrial processes, seems 
safe predict that for long time come, human 
beings will continue indispensable the opera- 
tions hospitals, universities, public health agencies, 
hotels, and restaurants. The achievements the 
organizations represented members The Ameri- 
can Dietetic Association are, and will continue be, 
the result the coordinated efforts people. The 
success organization—indeed its very existence 
—depends the willingness people contribute 
their efforts. 

Unfortunately, the collective efforts people are 
usually neither self-generating nor self-coordinating. 
Leadership required, and this brings our 
third and fourth propositions. 

Supervision, especially the field human rela- 
tions, generic. 

That is, there general pattern which ap- 
plicable supervisors (or executives) all levels 
organization and all kinds organizations (ir- 
respective their purpose, size, activity). 

Among all the superior-subordinate relationships 
organizational hierarchy, far the most important 
are those involving rank-and-file employees and their 
supervisors. 

This the vital spot management. These rela- 
tionships are the most important because they are 
the most numerous and the most remote from top 
management. hospital, then, for example, the 
relationships most critical the effectiveness the 
whole institution are illustrated those between 
the head nurse and the graduate nurses, the licensed 
practical nurses and aides under her immediate 
supervision. 

With the background these four proposi- 
tions, are now position consider the princi- 
pal tasks management. 


Management Functions 


The work management may discussed 
terms the functional activities. hospital, for 
example, these would include surgical and medical 
services, laboratories, dietary services, out-patient 
physical plant and housekeeping, and on. 
Such management analysis would naturally differ 
from one organization another because their 
differing functions. Another way describing the 
work management terms the basic admin- 
istrative processes (8): planning, organizing, staffing, 


directing, and These processes are uni- 


There agreement among theorists the number 
processes which comprise management activity. Brown 
reduces them three (5): planning, doing, seeing. Gulick 
identifies seven elements (6): planning, organizing, staffing, 
directing, coordinating, reporting, and budgeting. The five 
processes used here are adapted from one the most recent 
analyses managerial functions Koontz and O’Donnell 
(7). These closely resemble the five processes described 
Newman (8). 


versal: they apply all functions all kinds 
organizations. The discussion which follows built 
the framework these five administrative proc- 
esses. Because their universality, each you will 
able make the applications your own partic- 
ular kind organization. However, the interest 
simplicity, shall limit comments the work 
and role the hospital dietitian. Let briefly dis- 
cuss each these administrative processes. 


Planning 


The first task management plan the organ- 
ization’s course action. The objectives the or- 
ganization must interpreted. 
(“Common you recall, one the 
essential elements organization.) 

What are the objectives your hospital? 

likely that the more consideration you give 
this question, the longer your answer will be. 
Quite probably the objectives most hospitals 
would include such considerations as: therapeutic 
treatment patients; contribution the general 
welfare the community region; training med- 
ical students, nurses, dietitians, and technicians; and 
medical research. When have evolved satisfac- 
tory statement the hospital’s objectives, two more 
questions arise: 

What are the objectives your dietary department? 

How are these objectives related the more general 
objectives the hospital? 

The manager each component unit organ- 
ization must determine the objectives for his respec- 
tive unit and relate them the larger purposes 
the organization whole. 

addition goal-setting, planning involves the 
determination the activities which should 
undertaken pursuit those ends. 

Planning first time the cycle administra- 
tive processes, and may first importance. 
Space does not permit detailed analysis how the 
adequacy planning affects organizing, staffing, 
directing, and controlling, but shall point out 
some the relationships later. 


Organizing 


This process involves dividing the total work into 
individual assignments and establishing the work 
relationships, both horizontal and vertical. The fol- 
lowing are illustrative the question which the 
manager must answer this administrative process: 

you know what work must accomplished 
the objectives your department are achieved? 

Are these work assignments recorded job descrip- 
tions which can understood the employees? 

Does each person your organization know whom 
reports and who reports him? 

The theory organization and the techniques 
job analysis are perhaps sufficiently well known 
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obviate further comment here. However, 
would like call attention the relationship be- 
tween organizing and the other administrative proc- 
esses. Organizing done assure the accomplish- 
ment the objectives; the organization should 
based the prior plan. The identification job 
content and the establishment their relationships 
are necessary prerequisites staffing. Good organi- 
zation facilitates directing and itself instrument 
control. Thus organizing directly related each 
the other administrative processes. 


Staffing involves the assembling persons quali- 
fied perform the various tasks. possible, this 
means the employment persons who can perform 
not only the initial job but also can develop them- 
selves they may handle larger responsibilities. 
Much research has been conducted effort 
discover more successful techniques employee 
selection and placement; however, the complexity 
human personality and the grossness most selec- 
tion methods precludes reliable prediction indi- 
vidual cases. 

should note that from the management view- 
point, the problem fitting persons jobs has eco- 
well sociopsychologic dimensions. Few 
organizations have unlimited resources. Poor selec- 
tion methods may contribute two kinds costly 
consequences: high labor turnover and the employ- 
ment sub-standard employees whose continuance 
the payroll required seniority provisions. 
Low wages and “cheap may prove very 
uneconomical. Thus managers, like yourselves, 
should strive obtain the best employee for each 
job: the employee whose continued high-level pro- 
duction will help the organization realize the mini- 
mum unit cost. 


Directing 


Directing the inciting and guiding the actions 
others. motivating men. would like show 
how this administrative process directing related 
all three essential elements organization: com- 
munication, willingness serve, and common pur- 
pose. 

start with common purpose—the task 
management identify and interpret the 
organization’s objectives. However, the broad 
purposes the organization and the related pur- 
poses the subordinate units are not generally 
understood, the members the organization can- 
not know what will required them what 
satisfactions they may expect. short, organization 
purpose prerequisite cooperative effort; will- 
ingness serve depends the participants’ belief 
the existence common purpose. Management 
must communicate these purposes subordinates 
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and explain how they may achieved. Please ob- 
serve that communication not end itself, 
but means end; information needed for 
job performance and coordination. Employees must 
told what they need know order their 
work well—that is, they must given the skill 
work. 

not reasonable assert that even the 
smallest hospital, the objectives the dietary de- 
partment cannot achieved solely the dietitian’s 
efforts? the attainment your department’s ob- 
jectives depends the efforts others, then com- 
munication important part your managerial 
task. 

Does the hospital administrator know precisely how 
the objectives your department are related the 
general objectives the hospital? Does know how his 
response your requests affects the ability your de- 
partment attain its objectives? 

the cooks and food handlers know how 
their performance contributes the attainment the 
general objectives the hospital and the more 
objectives your department? 

the graduate nurses and licensed practical nurses 
know precisely how their performance contributes 
the attainment the general objectives the hospital 
and the more specific objectives your department? 

should recognize, however, that communicat- 
ing the organizational purposes and the essential job 
knowledge employees will not necessarily suf- 
ficient. You will recall the second proposition 
management’s task show the partici- 
pants the organization how their goals may 
realized coincidentally with their contribution the 
organization. This, too, communication function. 
Management must communicate participants not 
only information which contributes their skill 
work, but also understanding, which underlies their 
will work. The people who perform the organiza- 
tion’s work will apply themselves more earnestly and 
will receive satisfactions more fully they are able 
relate their personal goals organizational ob- 
jectives.® 


Controlling 


This last administrative process comparison 


Barnard (4), depends either effectiveness efficiency. 
Effectiveness measured the extent which the 
organization’s objectives are achieved. Efficiency meas- 
ured the extent which the participants attain their 
personal aims while they contribute toward the organiza- 
tion’s objectives. The longer the organization lives, the 
more the importance both effectiveness and efficiency 
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adjustment required: either the performance 
must altered (which directing), the plan 
must revised (and with the new plan, the adminis- 
trative process starts through another cycle). The 
initial plan, then, not only goal and means 
arousing and orienting action; also serves 
standard measure the organization’s effective- 
ness. reference marksmanship will illustrate the 
point. only the use target which permits the 
discrimination all degrees proficiency, from 
sharpshooter novice. course, all realize that 
what was challenging, realistic, and appropriate 
goal even recently last may totally inap- 
propriate now. For the twelve-year-old boy with his 
first .22 rifle, tin can ft. may suitable 
target. Later, can challenged only moving 
squirrels, ducks, clay pigeons. with organi- 
zational goals. progress, yesterday’s plans 
must revised provide new standards for to- 
morrow’s efforts. other words, must control 
views objectives and programs. 

The record history testifies the crucial im- 
portance management human progress and the 
maintenance civilization. Our culture distin- 


guished from savagery the principal institutions 
which are the framework our social order; and 
the responsibility for the continuance this civiliza- 
tion will borne mainly the managers these 
institutions. sum, management’s role society 
will less vital the centuries ahead than 
has been the past. 
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Antibiotic Preservation Flesh Food 


The Food and Drug Administration has announced that will permit the use the anti- 
biotic, chlortetracycline, preservative for uncooked poultry. This chemical, first marketed 
the drug Aureomycin, will sold under the trade name Acronize 

The antibiotic added the water which the poultry chilled after dressing. 
tolerance p.p.m. for residue chlortetracycline remaining the uncooked poultry has 
been established and this tolerance may not exceeded any portion the bird. The 
decision based scientific evidence that cooking destroys this amount the 
chemical that none left when the meat served. 

Although poultry the only food thus far which the FDA allowing treated with 
chlortetracycline, several recent reports indicate that its use may later extended other 


flesh foods. 


Beef infused with Aureomycin can allowed tenderize room temperature for 
hr. before refrigeration without losing its freshness, according work done Ohio 


State University under Dr. Deatherage. has found the chemical effective against 
organisms causing spoilage beef and has forecast that with its use, prepackaging 
meats the processing level may result. Heretofore, this has not been practical because 
bacteria multiply rapidly when perishables are shipped packages. 

Work reported the First International Conference the Use Antibiotics Agri- 
culture indicates the usefulness this chemical with fish, and even whales. Dr. Hugh 
Tarr, Canadian Fisheries Experimental Station, Vancouver, C., has found Aureomycin 
five times active for flesh food preservation Terramycin. reported that nearly 
all spoilage organisms fish are sensitive 

also described experiments with injecting chlortetracycline into whales before towing 
them port. Because whales are large and chilling rates slow, much potentially edible 
meat now lost before processing can completed. With antibiotics, may possible 
reduce this spoilage and whale meat might become economic importance. 

the Gulf and Caribbean Fisheries Institute meeting New York November, the 
Fine Chemicals Division, American Cyanamid Company told the shipment the East 
king salmon and halibut caught Neah Bay the State Washington. The fish was 
eviscerated and packed ice containing p.p.m. chlortetracycline. When reached New 
Jersey thirteen days later, the salmon meat was fresh, sweet, and uniformly pink, and the 
halibut was firm. Both were still marketable the twentieth day. Similar results have been 
obtained with sea bass, weak fish, and croakers from Jersey waters, and scrod from New 


England. 
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Mary Swartz Rose ellowship 


1948, the Nutrition Foundation, Inc., made 
grant The American Dietetic 
establishing the Mary Swartz Rose Fellowship 
which annually provides $1000 for graduate study 
and research nutrition allied fields. The Fellow- 
ship honors acknowledged pioneer the field 
whose accomplishments personalize the 
the award. 

Provisions qualification for the Mary Swartz 
Rose Fellowship follow: 

Applicants must (a) members The American 
Dietetic Association; (b) have ranked the upper 
quartile these respective graduating and 
have majored undergraduates field closely 
related that which the Fellowship sought 
have gained equivaient training later; and 
show promise making valuable contribution 
the profession. 

The recipient the Fellowship selected the 
Awards, Scholarship and Loan Fund 
The American Dietetic Association, six-member 
board appointed the President, 
subject the approval the Executive Board. 
The President and President-Elect the Associa- 
tion are ex-officio members this Board. 

Nominations candidates shall accompanied 
adequate evidence their training and ability 
pursue their plans satisfactory manner. 
expected that applicants interested newer 
aspects nutrition allied fields shall receive 
consideration. 

Nominations for the Fellowship and all supporting 
recommendations shall the hands the Execu- 
tive Director the Association not later than Feb- 
ruary 15, 1956. Selection the recipient 
cation the candidate chosen shall 
later than April Unsuccessful candidates shall 
notified the same time. 


Lydia Roberts Essay Award 


1951, the Gerber Products Company made 
grant The American Dietetic Association offering 
$500 annual prize for five years for the best essay 
subject the field the history nutrition. 
This award was named for Lydia Roberts 
honor her outstanding contributions 
children. Topic for this, the fifth year 
the award, will be: 


The History Nutrition Education Programs for 
Children the United States 


RULES GOVERNING THE AWARD 


The rules governing the Award are follows: 

The Award shall open to: any graduate 
student nutrition accredited university; any 
dietetic intern internship approved The 
American Dietetic Association; any member 
the Association. 

Essays shall typed triplicate, double 
spaced, and shall not less than more than 
pages length, exclusive references. 

Essays accompanied separate vita con- 
testant shall received the Executive Director 
before June 1956. 

All essays shall become the property The 
American Dietetic Association, with publication 
rights the elsewhere the Association 
deems advisable. 

Essays shall judged committee three 
persons, appointed the Executive Board 
The American Dietetic Association. The names 
the judges shall not made public. 

Essays shall judged the basis original 
investigation and interpretation source material; 
coverage subject and final conclusion; and 
organization, literary style, and documentation. 

The decision the judges shall final. 
award shall made any year that the judges 
consider essay merits award. 

The Award shall presented the Annual 
Meeting The American Association 
other occasion designated the Executive Board 
the Association. 


The first recipient the Lydia Roberts Essay 
Award was Felisa Bracken, who received 1952 
the $500 honorarium for her essay Feed- 
ing the American Colonies.” This essay was 
published the April 1953 issue the JouRNAL. 
Winner 1953 the Award was Dorothy Lefebvre 
Jefferson, whose essay Feeding the 
United States the Nineteenth was 
chosen best the judges. This essay appeared 
the April 1954 issue the Volume 30, 
page 

1954, recipient the Award was Alice Wood, 
New York City. Her essay History 
Artificial Feeding was published the 
May 1955 issue the JouRNAL. 

Winner the 1955 award, for her essay 
Century Leaders Infant 
was Geraldine Gardiner, St. Louis. This paper 
will published early issue the 
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encourage graduate study the field 


nutrition and dietetics, The American Dietetic 
Association maintains Loan Fund for Graduate 
Study. Members planning enroll graduate 
schools are urged make use this fund. Policies 
concerning these loans are follows: 

Eligibility: Any person who has been active 
member The American Dietetic Association for 
least two years and wishes pursue graduate 
study leading advanced degree may apply for 
loan. more than three applicants from any one 
state territory can considered. 

Home economics graduates about enter ap- 
proved dietetic internships are also eligible for loans, 
when funds the Graduate Loan Fund exceed’ 
wide margin the demands members seeking as- 
sistance for graduate study. 

How and When Apply: Applications for loans 
should made special forms available from 
the A.D.A. office Chicago. Application must 
accompanied full credentials, including transcript 
college credits, photographs, letters reference, 
and personal letter stating plans for graduate 
work, time and place contemplated, degree sought, 
and future plans. Applications must endorsed 
state officer delegate, and one other Asso- 
ciation member familiar with the applicant’s pro- 
fessional work. 

Special regulations pertaining dietetic interns 
applying for loans may found page the 
Annual Reports and Proceedings 1951-1952, The 
American Dietetic Association. 

Amount Loans, Interest, Repayment, and Se- 
curity: Loans for graduate study any amount 
$1000 may made qualified applicants, the 
total loans installments adjusted according 
circumstances. Loans dietetic interns shall not 
exceed $500. 

Interest loans shall charged the rate 


per cent annually, beginning one year from the 
date the loan. Repayment principal should 
made soon possible allow other members 
the Association benefit from the loan privilege. 
expected that all loans will repaid within 
three years from the date the loan. 

Security for loans may provided promissory 
notes. Loans made dietetic interns are 
co-signed responsible person, may secured 
life insurance policy naming A.D.A. the 
beneficiary. Terms loans may not uniform, but 
may vary according the facts particular cases. 

Selection Loan Recipients: Final selection 
recipients will made the Awards, Scholarship 
and Loan Fund Board the Association. The names 
applicants and recipients loans may kept 
confidential requested. 


Faith McAuley Memorial Loan Fund 


Contributions from members the Illinois Die- 
tetic Association totalling approximately $1200 have 
been turned over The American Dietetic Asso- 
ciation establish the Faith McAuley Memorial 
Loan Fund help dietitians doing graduate work 
food administration. 

Applications for use the Faith McAuley 
Memorial Loan Fund may obtained from the 
Executive Director, The American Dietetic Asso- 
ciation. Regulations governing the granting loans 
from this fund are similar those listed above for 
the general Loan Fund. 


Other Financial Help 


number state dietetic associations and 
approved dietetic internships also offer either schol- 
arships loans help dietetic interns during their 
fifth year training. publicize the availability 
these loans and scholarships, list such financial 
aids was published the February 1955 issue 
the JouRNAL, page 156. 


The ‘‘Night Eating’’ Syndrome 


“night-eating” 


syndrome, characterized nocturnal hyperphagia, insomnia, and 


morning anorexia, was present twenty twenty-five obese patients, but none thirty- 
eight non-obese subjects. Patients manifesting the syndrome had great difficulty losing 
weight and experienced high incidence complications their attempts. 

common and well recognized characteristic obese patients their tendency un- 
derestimate their caloric intake. Although this can explained easily the basis shame 
involved acknowledging how much they have eaten, recognition this night-eating 
syndrome may throw further light the problem. 

Beaudoin and Mayer have shown that underestimation caloric intake obese sub- 
jects greatest regard food eaten during the latter part the day. Certain obese 
patients have revealed marked repression the knowledge food eaten night. This 
associated with early feeding problems, eating defiance, and the later unconscious 
rationalization that “food eaten after dark does not Some such selective inatten- 
tion renders more understandable reports patients continuing gain weight 1200 
calories. The authors suggest that the syndrome represents response stress type 
peculiar certain obese from: Stunkard, J., Grace, and 
Wolff, The night-eating syndrome. pattern food intake among certain obese patients. 


Am. Med. 19: 78, 1955. 
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Trends Administration Hospital Food Service' 


LUCILLE REFSHAUGE 
Director 
Hartford Hospital 
Hartford, Connecticut 


flexible are our organization and man- 
agement? Long ago, the responsibilities the 
hospital dietitian were established, general, 
follows: 

(a) The planning, production, and service high 
cuality, appealing, attractive food which meets 
the nutritive needs for all patients and personnel. 

(b) Conducting and/or participating good 
educational programs for medical, dental, and die- 
tetic interns, and medical and nursing students. 

(c) Attending physicians’ rounds. 

(d) Training personnel. 

(e) Execution these activities within allocated 
budget. 

(f) Participation community activities. 

examine hospital food service equipment 
critically, has not been changed drastically over 
the years. are not and will not soon the 
age automation vending machines are 
give the finest, individualized patient food service. 
are still very dependent human resources 
and our skill organization and management. 

are continually beset with the problem that 
there are not sufficient dietitians staff hospitals. 
administrator bluntly said me, will 
fed, hospital functions will continue. What are 
dietitians going about it?” problem 
that concerns all and the sights dietetics 
profession will set the hospital field. All professions 
are short staffed. 


Analyzing Organization Charts 


Organization charts can appear quite “‘a nice” 
piece completed work, sometimes well framed 
glass tucked file. Some months ago pulled 
out our department organization charts and proce- 
dures and went over them assiduously for current 
appraisal our activities. are trying look 
our department through wide angle lens for 
critical organizational planning. The goals and 
objectives for fine food service must clearly 
defined. 

analysis the functions and responsibilities 
our department being made, with the removal 


Presented the 38th Annual Meeting The American 
Dietetic Association St. Louis, October 20, 1955. 


duplication and conflict responsibilities. 
good repetitive question during this process is, 
“Ts These functions are then charted 
those responsible for the work and for the whole 
department. 

The personnel organization chart, which may 
actually been” today’s standards, 
are inclined see certain employees fixed definite 
positions and duties. good question for the per- 
sonnel inventory is, 
haven’t The editorial and 
Responsibilities” (1) the excellent 
source for help organizational planning. Our job 
descriptions are being rewritten, and personnel have 
been assigned jobs corresponding their ability 
and skill. More food service assistants supervisors 
and dietary clerical workers have relieved dietitians 
non-professional duties. have used these fine 
auxiliary workers for years but not effectively 
until dietitians relinquished many duties 
should have given long ago. now have fewer 
dietitians our staff shorter work week, and our 
dietitians are giving more dietary instruction and 
attending more ward rounds. Our food service does 
not appear have received adverse criticism 
result our changes. 


Maintaining Specific Standards 


need very specific elucidating job 
requirements, descriptions, and work sheets. How 
many work sheets for food service workers bring 
responsibilities for costs, waste, and proper food 
handling? Often have not been explicit enough 
about the results expected from both professional 
and non-professional workers. 

Concise procedures and written instructions for 
service food help give the dietitian’s touch 
where auxiliary workers are used extensively. Panel 
tasting, scoring food, and other concrete devices 
should help personnel maintain specific, expected 
standards. Cost and comparison items and man- 
hours unit and per patient patient days are 
not orders. There big task 
training and motivating personnel every level 
for change organization. 


Using Dietitians’ Time Efficiently 


The food service supervisor today sought avidly. 
Connecticut, training program was inaugurated 
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the Connecticut Dietetic Association coopera- 
tion with the Connecticut Hospital Association and 
the State Department Education. Trainees are 
now six-month rotating service with assign- 
ments designated hospitals. There are few new 
recruits, but most the members the first classes 
have been food service personnel who wished 
improve their status. all know, learning 
supervise big order. have been pleased with 
the progress some our trainees and look forward 
their future food service. 

are trying make the best use our pro- 
fessional dietitians’ time, look all facets. 
department diet manual which defines procedures, 
requests specific prescriptions, and facilitates modi- 
fication diets useful guide. little reminder 
the patient’s chart for the physician inquire 
about order for discharge instruction has helped 
administration the units and increased and 
improved patient instruction, for the dietitian can 
schedule instruction with her other duties. Well 
coordinated, selective menus for patients normal 
and modified diets simplifies 
planning, production, and service food; increases 
patient satisfaction; and extends nutritional edu- 
cation. 

Executive Development 

are not alone the plight lack executive 
personnel. Other professions and business, too, have 
suffered from lack development talent. Stryker 
al. (2) have appropriately entitled chapter 
“Bringing the Our real challenge devel- 
opment our fine dietitians. Divorce them from 
unnecessary routines, give them responsibility for 
committee assignments solving departmental 
problems. Encourage them progressive, have 


vision, imaginative and creative 
deavors. Let them set goals, plan and carry out 
objectives. Participation staff education, work 
shops, and training programs will 
administrative development. 

have standardized recipe solve complex 
and common problems human relations. Oppor- 
tunity should given the staff dietitian 
develop skill interpersonal relationships with her 
personnel, which will key factor her admin- 
istrative success. 

Hoslett (3) comments that new 
cannot obtained outlining formal responsi- 
bilities and duties. states that, has 
fostered and made feel secure, allowed grow 
and occasionally make mistakes 
Greenly and Mapel (4) have said, 
competent executive dividend realized from 
training-wise 

Hospital dietary departments possess 
tential professional energy release and divert 
proper channels. will have many blue chip 
dividends personnel are properly assigned and 
trained. use our talents wisely, there will 
many more dietitians for 
service and better patient care. 
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Stretching Our 


FRANCES WELCH 
Director School Lunchrooms 


Dallas Independent School District 
Dallas, Texas 


123 lunchrooms senior, junior high, and ele- 

mentary schools the Dallas Independent 
School District are controlled through centralized 
system. The school district has created purchasing 
department, maintenance department, and ac- 
counting department for its own use. These depart- 
ments also work with the lunchroom department 
completing the phases the work which originate 
with us. For instance, the purchasing agent places the 
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food, supplies, and equipment orders they are des- 
ignated lunchroom requisitions and checks the 
invoices The maintenance 
department, request from the lunchroom depart- 
ment, makes installations and repairs the equipment. 
The accounting department receives the invoices 
from the purchasing department and the daily 
receipts from each school, processes the invoices for 
payment, and compiles monthly financial state- 
ment. 


Organization Lunchroom System 
There college-trained person, with major 
institution management its equivalent, each 
junior and senior high school. Every effort made 
employ well trained practical managers the 
elementary schools. are that the better 
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trained the employees, the better organized the 
kitchen, the more uniform are the food products, 
and the more efficient the operation. 

The central staff the lunchroom department 
consists of: food supervisor, super- 
visor training and personnel, and six area super- 

What Supervision? 


How best, then, can this staff carry the func- 
tions implement the school 
philosophy? There are several questions that ask 
and discuss the beginning each year: What 
supervision? What are the activities carried 
supervisors? For what purpose are these 
activities carried on? supervision exercised 
toward lunchroom managers, may managers 
participate supervision? Must supervision flow 
from the top down? Could flow upward from the 
personnel outward from the situation? 

our concept that supervision leadership. 
Supervisors are concerned with what should 
taught, when should taught, whom, 
how, and what purpose. Our supervisors are not 
inspectors, but their duty study and analyze 
the situation and through organization and planning 
with the managers and employees come cooper- 
ative understanding. The basic problem super- 
vision serve through various supervisory 
techniques— integration, better teaching practices 
and sound principles organization and manage- 
ment, food preparation, personnel relations, sani- 
tation, and on. 

Functions Central Staff 

food supervisor, under the general supervision 
the director, acts chairman the menu com- 
mittee; figures menu costs; determines the best 
purchases for the lunchroom department under the 
controlling delivery and food service 
the individual schools; maintains current postings 
market trends regarding supply, price, and service; 
writes specifications for all commodities, cuts 
meat, and grades canned goods for contract 
buying; retests periodically new packs products; 
and supervises the testing program. 

The supervisor training develops sources 
labor supply, interviews and employs required per- 
sonnel for the department. She determines the type 
training needed and sets the in-service and 
on-the-job training; makes organization policies, 
procedures, and activities; formulates and maintains 
personnel records, recommends transfers 
motions: assists the director and supervisory staff 


Current Comment 


ascertaining that rules, regulations, procedures, and 
standards are maintained throughout the lunchroom 
system; analyzes all lunchroom jobs, including 
kitchen employees, supervisors, and staff, prepares 
job descriptions, evaluations, and makes job audits 
insure proper organization work; and prepares 
training manuals and materials 
training programs for manager-supervisory develop- 
ment work; and responsible for the labor cost 
unit. 

continuous training program embracing super- 
visory training for managers, on-the-job training for 
all employees, and understudy training each 
lunchroom used throughout the 123 schools. The 
plans for training are formulated the lunchroom 
staff and are carried out area supervisors. The 
supervisors hold monthly managers’ meetings de- 
signed increase technical skill, improve work 
organization, and cope with employee and job 
relation problems. 

The six area supervisors, one for high schools and 
five for elementary schools, are under the general 
supervision the director and are responsible for 
administrative and technical supervision fourteen 
eighteen schools. They assist the managers 
work organization, preparation work schedules, 
payrolls, requisitions, and other reports, such 
portion sheets and weekly expenditures 
centages; determine and recommend the number 
employees needed for each school the assigned 
area; draft menus for these schools and adjust menus 
made the committee meet individual lunch- 
room conditions, maintaining food values and cost 
control through tested recipes; 
regulations, policies, procedures, and standards 
managers and ascertain that these 
administered; issue instructions and train managers 
proper care and use equipment; and arrange 
conferences with the principal each school 
regular intervals for the purpose obtaining the 
principal’s evaluation the lunchroom and assisting 
him with the solution any problems presents. 

The director the school lunch program, well 
the school administration, feels that the program 
our central staff supervisors. There job 
description for each classification which serves 
check and guide the manager assignments and 
training each employee. Therefore, with the 
employee working closely with the manager, the 
manager with the supervisor, and the supervisor 
coordinating the unit with the staff, there should 
little opportunity for lack efficient operation. 


Cortisone from Mexican Yam 


rare yam discovered remote area southern Mexico have been found 
researchers the Eastern Utilization Research Branch good sources 
two steroid materials which are potentially much better starting chemicals for corti- 
sone than any substance far known. Tests are made deter- 
mine whether the yam plants can cultivated economically. 
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Nutrition Sourcebook. Compiled Oliver Byrd, 
Ed. D., M.D., F.A.P.H.A. Stanford, Calif.: Stanford 
University Press, 1955. Cloth. Pp. 370. Price $7.50. 

The author, Dr. Oliver Byrd, well qualified health 
educator and physician. has served consultant 
school health problems for over twenty years, and 
present Professor Health Education and Director, De- 
partment Hygiene, School Education, Stanford Uni- 
versity. 

The wide range covered this book makes for 
interest and should serve provide the health 
understanding nutrition today: The 
dietary essentials are reviewed, and the particular needs 
different ages are well described. The community, social, 
and implications nutrition are especially well 
represented. may that salient contribution this 
work will the exposition the interrelationships between 
food, health, and general well-being, both the individual 
and the group. When one considers that the author has 
made 400 abstracts from 4000 references over period ten 
years, not surprising that some these seem more 
comprehensive than others for use the groups the author 
wishes reach: physicians, health educators, dietitians, 
teachers, and interested laymen. 

Readability has been achieved providing references 
and details the index. The bibliography listed 
number sequence corresponding each abstract, and there 
subjects. may questioned, however, whether this ease 
has not been achieved the cost essential evaluation 
each item. For professional reference, citing the names 
the authors the opening each report does not suffi- 
ciently orient one thoughtful appraisal and setting 
desirable framework for judging the significance the 
experience the expressed opinion. also somewhat 
confusing note changes chronology and subject neces- 
sitated ten-year coverage. For example, pages and 
one referred from post-War conditions post-War 
and back again. page goiter discussed, then other 
topics are taken up, and page goiter again considered. 
nutrition. Perhaps this Sourcebook supple- 
mented annually, asis the School Health Source Book the 
same author, some these disadvantags would obviated. 

Practical use several the professional workers 
well the educated layman will probably needed 
before its value can ascertained. One apparent drawback 
the fact that the brief statements may rather super- 
ficial for the professional worker, they give insufficient 
indications for further study; many cases the professional 
person would already acquainted with the references. 
For the layman, even for trained worker other than 
nutrition specialist, the very attractiveness and readability 
might prove snares. Inadequate knowledge makes 
selection for application difficult such cases. For instance, 
spite the interest and appeal Chapter and 
teachers might receive and pass distorted views these 
aspects, spite the correctness the basic facts pre- 
sented. Another instance the comparison the composi- 
tion cow’s milk and human milk, page 108. Without 
further information giving certain qualitative comparisons, 
such the utilization the smaller protein values the 
human infant, would seem dubious advantage cite 
this table. Instruction quantitative basis alone has 


been one the disadvantages the premature application 
nutrition information. would interest know 
why the minerals were omitted this table, especially 
when the question calcium and phosphorus ratios milk 
again being discussed. 

This source book should prove importance for classes 
with well prepared teachers who could serve guides. 
should stimulate study and widen the vision the student 
interested the science and applied phases nutrition. 
Queneau, Associate Nutritionist, New York 
State Department Health, Albany. 

The Outdoorsman’s Cookbook. Revised edition. 
Arthur Carhart. Y.: The Maemillan Co., 1955. Cloth. 
Pp. 211. Price $2.95. 

This small book—written hunter, fisherman, and 
outdoor sportsman, who has packed into the Rockies and 
the Quetico-Superior north woods and the rivers 
Dinosaur National the weight 
authority through experience. Although the author was not 
considering nutrition such preparing this book, was 
concerned that campers not eat with pain 
the back from poor bed, lead your innards from eating 
too many gobby pancakes, and mayhem your heart.” 
Actually, his suggestions, followed, would result 
fairly well rounded diet for campers—and his tips 
methods making fires, the use aluminum foil, and the 
advantages the newer dehydrated foods can put 
good use dietitians concerned with planning ‘‘cook 
summer camps and for other special occasions, well 
those who our wildernesses. 

Unlike least one other book outdoor cookery, this 
one not overbalanced with recipes for bread. fact, only 
one recipe for fried bread presented. Greatest emphasis 
properly put protein foods, with three chapters 
care wild meat, meats, and game dishes. And, the author’s 
strong recommendations for the use fresh, dried, canned, 
and dehydrated fruit and fresh vegetables, whenever 
possible, are certainly order. The use evaporated and 
dried milk not overlooked; the 
dried milk per man per week should sufficient. 

Cookery with reflector and Dutch ovens covered, 
although some the tricks needed use them successfully 
are omitted. multitude applications for aluminum foil 
are outlined, but unfortunately the section ‘‘Your 
rather than the chapters cooking, where they 
would more apropos and perhaps more likely seen 
and used. somewhat hard believe, though, with all 
the author’s experience, that has missed that gourmet 
one-dish meal which can made placing piece bacon 
fat, fresh-caught fish, slices onion, and slices potato 
aluminum foil package and then roasting the coals 
fire; would seem that has not discovered this delight, 
having roasted only fish alone foil. 

The chapter ‘‘Mapping Your contains 
excellent plea for pre-planning, well lists needs for 
given number breakfasts, lunches, and dinners and for 

For anyone interested outdoor living, whether for 
short camping trip extended pack trip, this book will 
certainly simplify the planning chores which accompany 
such adventure. unfortunate that the expository 
chapters, subheads were not used for easier reading and that 
certain discrepancies the index will slow the would-be 
camper. However, these criticisms are minor comparison 
with the wealth know-how the author presents. 
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THE AMERICAN JOURNAL 
NURSING 


Vol. 55, November, 1955 
*A test of a batanced diet. V. McGee.—p. 1386. 


Test Balanced Diet. The 
first-year nursing students the Massa- 
chusetts Memorial Hospitals undertook 
feeding experiment test the impor- 
tance balanced diet. Six four-week- 
old healthy white rats, weighing 
average gm., were used for the six- 
week study. Three rats were fed 
balanced diet and were 
group. They were one cage; the other 
three rats received poor diet consisting 
refined foods and were kept 
separate cage. During the second week, 
difference between the two groups 
became noticeable. the end the 
fourth week, one the undernourished 
rats was put the cage with the control 
group. was unable make for his 
poor start, but the end two weeks 
seemed healthier and more alert than 
the two remaining the poor diet. 
had gained only gm. the first four 
weeks; gained gm. the time 
was the balanced diet. the end 
the experiment, the control rats weighed 
average 208 gm.; the undernour- 
ished, gm. The six rats were killed 
and dissected. Examples damage due 
lack protein, and other 
nutrients were found the group the 
poor diet. 


ANNALS INTERNAL 
MEDICINE 


Vol. 43, October, 1955 

Present-status of ACTH and adrenal steroid therapy 
in medicine. J. C. Beck.—p. 667. 

* New developments in the diagnosis and treatment 
of pernicious anemia. C. L. Conley and J. R. 
Keuvans.—p. 758. 

*The low salt syndromes. T. S. Danowski, E. B. 
Fergus, and F. M. Mateer.—p. 643. 

* Aldosterone: observations on the regulation of 
sodium and potassium balance. J. A. Luetscher, 
Jr., and R. H. Curtis.—p. 658. 


Developments Diagnosis and 
Treatment Pernicious Anemia. 
Early diagnosis pernicious anemia 
becomes increasingly difficult because 
patients tend consult their physicians 
before the symptoms become pronounced 
and also because those with early symp- 
toms are likely receive therapeutic 
preparations which are effective over- 
coming the symptoms before the diag- 
nosis has been established. The use 
multivitamin agent may 
pearance anemia. However, neuro- 
symptoms may later develop which 
will not respond intensive parenteral 
therapy with vitamin 

Low-Salt Syndromes. Several dif- 
ferent types syndromes” 


Contributed Janette Carlsen and Ethel Miller, The Johns Hopkins Hospital, 
Baltimore; Elizabeth Tuft, Wesley Memorial Hospital, Chicago; and the Journal staff 


exist. These may classified accord 
with the status the body sodium 
stores. The history, symptoms, signs, 
and laboratory findings will often permit 
differentiation hyponatremia due 
(a) sodium depletion cellular hypo- 
osmolarity which sodium stores are 
reduced, (b) water intoxication and 
hyponatremia 
body sodium intact, and the hypo- 
natremia encountered edema states, 
such congestive heart failure, cirrho- 
sis, and renal failure which the total 
sodium the body actually increased. 

Aldosterone and Electrolyte Bal- 
between aldosterone output and electro- 
lyte balance man. The output 
aldosterone normal men 
related sodium and potassium intake 
and balance and suggests effort 
return balance toward normal. 
Aldosterone output increased: (a) 
normal men diets low sodium 
high potassium; (b) the nephrotic 
syndrome, congestive heart 
hepatie cirrhosis, toxemia preg- 
nancy during periods exacerbation 
and accumulation edema, and 
tumors the adrenal cortex which 
secrete aldosterone. 


CANADIAN JOURNAL 
PUBLIC HEALTH 


Vol. 45, September, 1955 

* Dental caries of the first molars and the age of 
children when first consuming naturally fluori- 
dated water. R. M Grainger and C. I. Coburn. 
—p. 347. 


Dental Caries. The average accu- 
mulated caries scores surfaces the 
deciduous and permanent first molars 
were related the age 700 children 
moving into the fluoride endemic 
regions Aylmer and South Dorchester, 
Ontario. There was significantly less de- 
cay the permanent first molars 
children who were born the region 
arrived before the age five years 
compared the teeth children who 
arrived after their sixth birthday. There 
was similar protection the teeth 
children born the region, who 
arrived before their second birthday, 
indicating that the protection decid- 
uous teeth may less than permanent 
give protection tooth, must 
introduced before the final maturation 
the enamel begins, about one year 
before tooth eruption. There was little 
indication that the earlier intro- 
duction fluoride during amelogenesis 
added benefit. Individuals migrat- 
ing into fluoride endemic region 
beginning ingest fluoridated water 
may expect reduced caries susceptibility 
for those teeth which erupt few months 
later. 


FOOD TECHNOLOGY 


Vol. 9, November, 1955 

* Extension of food storage life by irradiation. B. E. 
Proctor, J. T. R. Nickerson, J. J. Lieciardello, 
8. A. Goldblith, and E. E. Lockhart.—p. 523. 

* Influences of ionizing radiations on the protein 
components of selected foods. F. J. McArdle and 
N. W. Desrosier.—p. 527. 

*More miles per pound of food. A. C. Avery.— 
p. 533. 

* Nutrition education—opportunity and _ responsi- 
bility. H. L. Sipple.—p. 563. 


Extension Food Storage Life 
Irradiation. Certain meat and vege- 
table products were treatéd with high- 
voltage cathode rays extend the 
storage period refrigerator tempera- 
Organoleptic 
evaluation indicated that some foods 
treated this manner may held 
refrigerator temperatures for periods 
lasting from several weeks several 
months without significant change 
acceptability. Foods whose storage life 
was extended included spinach, fresh 
pork sausage links, sausage patties, and 
ground beef. was necessary, however, 
add 0.3 per cent sodium fumarate and 
0.5 per cent monosodium glutamate 
ground beef obviate irradiation off- 
flavor. attempt prevent irradiation 
off-flavor beef slices pumping pieces 
beef with solution sodium fuma- 
rate and monosodium glutamate was 
unsuccessful. 

Radiations and 
Some the effects radiation aque- 
ous solutions purified casein and egg 
albumen were determined. splitting 
casein molecules into smaller fractions 
when the purified protein was 
irradiated aqueous solution. Further 
irradiation caused the association 
these molecular fractions until complete 
coagulation took place. The effects were 
similar those produced heat. Egg 
albumen molecules were transformed 
from globular form asymmetrical 
molecule when the purified protein was 
irradiated aqueous solution. Molecu- 
lar splitting apparently did not 
however, association the transformed 
molecules resulted coagulation when 
irradiation was prolonged. The trypsin 
hydrolysis rates casein and egg al- 
bumen were increased when the proteins 
were irradiated. This greater suscepti- 
bility the action en- 
zymes, along with the radio-resistance 
such enzymes foods, indicated that 
some the changes irradiated foods 
might result from the accelerated ac- 
tivity naturally occurring proteolytic 
enzymes the activated substrates. 
All the observed effects were reduced 
when the proteins were irradiated the 
presence ascorbic acid. 

Submarine Food. Increasing the 


| 


discussed. difficult assess the 
comparative importance the efforts 
the food technologist, institutional 
feeding technologist, and commissary 
equipment specialist obtaining more 
miles per pound food aboard 
ship. The contributions each these 
persons the light submarine feeding 
examined. pointed out that solv- 
ing feeding problems not simple. Food 
very important part morale, 
particularly the close quarters 
submarine. When new food 
introduced into the 
system, the factors recipes used, 
equipment prepare the food, and cali- 
ber the personnel prepare the prod- 
uct must considered 
into balance. Similarly, new prepara- 
tion procedure new piece equip- 
ment for consideration, the other 
factors must integrate properly the 
idea doomed. estimated that 
acting the food technologist, 
the feeding technologist, and the equip- 
ment specialist could increase the ration 
endurance submarines per cent. 

Nutritional Education—Oppor- 
tunity and Responsibility. The ex- 
tension knowledge that increases 
nutritional awareness represents both 
opportunity and responsibility for 
all us. The fact that the general 
has yet learn how use the food 
available for the greatest common good 
strong argument for wider and more 
effective dissemination sound and 
reliable nutritional information. Nutri- 
tional education communities and 
individuals can accomplished through 
attractive literature, the press, radio, 
television, films, demonstrations, and 
stimulating cooperative programs 
with local organizations. Cooperation 
among groups interested nutritional 
education necessary order create 
integrated program. effect mate- 
improvement the food habits 
our people will require sustained 
effort over long time. The problem can 
solved, however, are willing 
help make possible the needed extra 
educational effort. 


JOURNAL AGRICULTURAL 
AND FOOD CHEMISTRY 


Vol. 3, July, 1955 

*Influence of processing on nutritive value of milled 
rice. M. C. Kik.—p. 600. 

*Influence of chilling rate and frozen storage on 
B-complex vitamin content of pork. B. D. 
Westerman, B. Oliver, and D. L. Mackintosh.— 
p. 603. 

Vol. 3, October, 1955 

* Two Oriental crops, interesting agricultural spe- 
cialties in U. S.—p. 820. 


Influence Processing Nutri- 
tients Rice. comparative study 
was made the nutritive value 
treated and nontreated milled rice, since 
the use treated milled rice increas- 
ing. The albino rat was used the 
experimental animal. This study con- 
firms the results previous investiga- 
tions that the treatment milled rice, 
causes marked increases the concen- 
tration thiamine, riboflavin, and 
niacin. Such methods 
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result considerable increases the 
concentration biotin, acid (total 
and free), pyridoxine, choline, para- 
aminobenzoie acid, acid 
(total and free), inositol, phos- 
phorous, and iron (total and available). 
Treated milled rice has higher nutritive 
than nontreated milled rice, under 
studied. 

B-Complex Content 
Pork. 
thenic acid, and niacin contents pork 
loins aged for one, three, and seven days 
30°F. and for seven days 40°F. and 
kept frozen storage for weeks were 
reported. Animals slaughtered Janu- 
ary had more thiamine the rib-eye 
muscle than those slaughtered June, 
but the reverse was true for pantothenic 
acid and niacin. seasonal differences 
for riboflavin were found. The greatest 
frozen storage losses for thiamine and 
riboflavin loins aged for 
three days 30°F. acid and 
niacin losses were the greatest frozen 
storage the pork loins aged for one day 
30°F. 

Oriental Crops. Two Oriental new- 
comers the are the fruit tree, 
lychee, and the tuber, dasheen. Lychee 
becoming popular this country but 
dasheen has not been readily accepted. 
good source ascorbie acid, lychee 
fruit structurally similar peach, 
about the size English walnut. The 
inedible pit surrounded white-to- 
pink edible flesh (grape-like texture), 
enclosed inedible skin that can 
peeled with the fingers. Before the war, 
large amounts dried lychee fruits were 
imported from China and sold ‘‘lychee 
The dasheen has fared badly 
the hands Americans. They generally 
refuse accept this tuber alternate 
for potatoes. Markets are, therefore, 
almost entirely limited domestically 
Orientals and West Indians. Dasheens 
resemble the potato taste and nutri- 
tional qualities. 


JOURNAL THE AMERICAN 
GERIATRICS SOCIETY 


Vol. 3, October, 1955 
* Nutrition and aging. F. J. Stare.—p. 767. 


Nutrition and Aging. Sound nu- 
trition the elderly differs only slightly 
from that the younger adult. The 
plan should include: (a) Fewer calories— 
because the need for fewer calories, 
activity somewhat above the mainte- 
nance level should encouraged. Such 
activity will also stimulate the periph- 
eral circulation, strengthen bones, and 
improve gastrointestinal 
smaller proportion calories con- 
tributed fat and larger proportion 
protein. The protein 
quality each meal, but this can also 
include cereal and vegetable proteins. 
(c) Dietary modifications necessitated 
poor dentures, low income, inade- 
quate cooking facilities, and poor appe- 
tite. The first two these 
tions would also probably improve the 
health the young adult and delay the 
onset aging. 
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JOURNAL THE AMERICAN 
MEDICAL ASSOCIATION 


Vol. 169, October 15, 1955 

* Hypothalamic obesity. 
—p. 704. 

* Vitamins and iron for athletes. Queries and Minor 
Notes.—p. 735. 

* Feeding problem child. Queries and Minor Notes. 


Foreign Letters—Israel. 


Vol. 159, November 5, 1955 

* Influence of the liver on bone metabolism. M. H. 
Roberts and C. Sullivan.—p. 1002. 

Therapeutic aspects of a water-borne outbreak of 
amebiasis in South Bend, Ind. R. W. Sappen- 
field, F. R. N. Carter, C. Culbertson, M. M. 
Brooke, F. M. Payne, and W. W. Frye.—p. 1009. 

Primary depression of gastric secretion by insulin in 
normal man. W. H. Olson and H. Necheles.— 
p. 1013. 


*Importance of vitamin D milk.—p. 1018. 


ported that new type 


following signs and symptoms: voracious, 
often uncontrollable, hunger and thirst; 
Cushing’s syndrome-like distribution 
the adipose tissue, with 
purple cutaneous striae, diffuse purple 
coloring the skin, especially over the 
nates and legs; and signs vasocon- 
striction. 
hydrate, cholesterol, water, salt, and 
basal metabolism) well vascular 
functions (pulse rate and blood pressure) 
frequently show the instability charac- 
Patients with Z-type obesity can main- 
tain stationary weight through adult 
life, can spontaneously revert normal, 
or, very rarely, can come show typical 
signs adrenal cortical hyperfunction. 

Vitamins and Iron for Athletes. 
The administration athletes 
not recommended. felt that the 
anticipation help from oxygen might 
encourage the athlete exert himself 
beyond the limits has 
expect from instinet 
other products, the opinion the 
Joint Committee Health Problems 
constitutes poor medicine 
and worse education. The committee 
believes, therefore, that such practices 
should disapproved. 

Feeding Problem Child. prob- 
otherwise normal 
refuses eat unless fed. the reply, 
stated that the child should only 
allowed feed herself. Hardly ever 
will such child fast over three days, 
and there danger malnutrition. 
The problem more treat the parents 
than the child. Her environment meal 
time should changed completely 
possible, for new surroundings new 
habit can started sooner. Change the 
place eating, change the dishes, and 
change the person who serves her. 
should made clear her that she 
making new start life. Solid foods 
that require chewing and which, the 
same time, she known enjoy should 
offered. Raw vegetables and fruits are 
well suited for this purpose. Give her 
dull-edged knife practice cutting 
soft foods. Well-cooked meat potato 
may tried, and let her 
bread with butter jam. She also old 
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enough and will greatly benefited 
she can eat with children her own age, 
cooperation home unsatisfactory, 
short stay hospital, obviously 
without the parents, will the 
desired results. 

Liver and Bone Metabolism. Two 
cases extensive osteoporosis accom- 
panying fatal liver disease are reported. 
one instance the process decalcifi- 
cation occurred child whose bone 
structure was normal the beginning 
the illness. While under observation 
for cirrhosis the liver, the patient de- 
extensive 
parently, change occurred 
bone matrix, since 
took place, resulting normal 
bone. One year later the pathology the 
liver became carcinomatous, 
child died without recurrence osteo- 
porosis. the second child, the pathol- 
ogy the bones was evidently long 
standing, resulting not only 
but some fundamental change 
bone matrix. Neither therapy nor the 
course the disease appeared change 
the skeletal pathology. The liver’s 
role the absorption calcium, phos- 
phorous, and vitamin apparently was 
not impaired these patients. The 
low phosphorous levels both 
patients not clear. Although the 
patient Case showed minimal 
jaundice, exhibited tendency to- 
ward hypocalcemia. The concept that the 
liver elaborates some unknown substance 
that promotes calcification prevents 
decalcification seems likely. The occur- 
rence osteoporosis the patient with 
liver disease the exception, not the 
rule. Case occurred 
during period which the so-called 
below the costal margin spite 
intensive therapy consisting high 
vitamin intake, iron, 
stances, and parenterally administered 
liver and vitamin Subse- 
quently, complete healing bone took 
place the liver diminished size 
only em. below the costal margin and 
with change therapy. The final 
invasion the liver 
cells resulted recurrence osteo- 
porosis. Such sequence events sug- 
cirrhosis were prime importance 
producing and that malig- 
nancy per was not considered 
factor. 

Importance Vitamin Milk. 
brief history the fortification 
milk with vitamin given. The sig- 
nificantly lower incidence 
today and the broad background this 
development justify the assumption that 
vitamin D-fortified milk has 
important role bringing this about. 
Children beyond the age infancy 
require vitamin for normal growth. 
Adults, especially pregnant and lactating 
women, also need vitamin The im- 
vitamin ingested regularly with milk, 
great indeed. Four hundred 
units vitamin the quart recon- 
stituted quart milk fully adequate 
prevent rickets and the 


needs for growth, milk fortified 
given the customary amounts. Be- 
cause these considerations, the A.M.A. 
Council Foods and 
affirms its policy recommending 
fortification milk with vitamin 
this level. high proportion bottled 
milk all evaporated 
milk fortified the recommended 
level today, and urged that the 
program continued. 


THE JOURNAL BIOLOGICAL 
CHEMISTRY 


Vol. 216, October, 1955 

* The amino acid requirements of man. XIII. The 
sparing effect of cystine on the methionine 
requirement. W. C. Rose and R. L. Wixom.— 
p. 763. 


Methionine. [Experiments 
conducted normal young men for the 
effect their minimal 
methionine needs. accomplish this, 
the methionine requirement each 
was first established 
absence dietary L-cystine. excess 
the latter amino acid was then incor- 
porated the food, and the methionine 
requirement was again determined. The 
results demonstrate that 
the minimal methionine needs adult 
man, measured the maintenance 
nitrogen equilibrium. Attention 
called the significance this finding, 
particularly parts the world 
which methionine appears the 
limiting amino acid the native diets. 


JOURNAL CLINICAL 
INVESTIGATION 


Vol. 34, October, 1955 

*Studies on copper metabolism. XIV. Copper, 
ceruloplasmin and oxidase activity in sera of 
normal human subjects, pregnant women, and 
patients with infection, hepatolenticular de- 
generation and the nephrotic syndrome. H. 
Markowitz, C. J. Gubler, J. P. Mahoney, G. E. 
Cartwright, and M. M. Wintrobe.—p. 1498. 


Copper Metabolism. Total serum 
copper, direct-reacting copper, 
reacting copper, ceruloplasmin, and 
oxidase activity were measured sera 
of: ten normal subjects, ten pregnant 
women, seven patients with chronic 
infections, and nine patients with ne- 
syndrome. high degree corre- 
lation between: total plasma copper and 
ceruloplasmin; 
fraction plasma copper 
plasmin; and serum oxidase activity and 
ceruloplasmin was observed all sub- 
jects except those with Wilson’s disease. 


JOURNAL HOME ECONOMICS 


Vol. 47, November, 1955 

* The effect of moist and dry heat cooking on pal- 
atability scores and shear force values of beef 
from animals of different levels of fleshing. S. 
Cover and M. C. Shrode.—p. 681. 


Effect Cooling Palatability 
would seem that under certain 
limited circumstances there some 
truth the contention that moist heat 
cooking makes meat more tender than 
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dry heat methods. However, the differ- 
ences observed were not always aligned 
with tender vs. less tender cuts nor with 
Choice vs. Utility grades. More 
work needed confirm these findings 
and determine why all cuts did not 
respond alike these moist and dry 
heat methods cooking. Well-done 
broiled steaks were more juicy than 
braised steaks, but well-done oven roasts 
were little any juicier than the pot 
roasts. The flavor the well-done lean 
meat the braised steaks was preferred 
these judges that broiled steaks. 
While these judges are only small 
sample the population, they indicate 
that individuals exist who prefer the 
flavor braised over broiled steaks. 


JOURNAL NUTRITION 


Vol. 57, September 10, 1955 

* The biological value of oils and fats. III. The 
longevity of rats fed rapeseed oil- or butter-fat- 
containing diets. H. J. Thomasson.—p. 17. 

* Nutritional status of school children 15 and 16 
years of age in three Idaho communities; blood 
biochemical tests. 8S. V. Bring, K. P. Warnick, 
and E. Woods.—p. 29. 

* Relative effectiveness of antibiotics in rats given 
limiting B vitamins by mouth or by injection. 
J. D. Jones and C. A. Baumann.—p. 61. 

* Nitrogen utilization during caloric restriction. 
III. The effect of preceding diet. D. H. Calloway 
and H. Spector.—p. 73. 

* Water restriction in nutrition studies. I. Level of 
fat and protein utilization. M. Schreiber and 
C. A. Elvehjem.—p. 133. 


Fats and Longevity. 
vestigation, male rats fed libitum with 
diet containing rapeseed oil lived 
per cent longer than those fed 
corresponding butterfat-containing diet. 
Both the growth rate and the daily food 
intake the rapeseed-oil animals were 
lower than those the butterfat ani- 
mals. The two groups showed pathologie 
changes, namely lesions the legs and 
kidney degenerations, which were 
more serious nature the butter group. 
the rapeseed-oil group, slight liver 
degeneration was observed, which did 
not occur the butter group. 

Nutritional Status Adolescents 
Idaho. Biochemical determinations 
were made fasting blood 
samples from 280 school children fifteen 
and sixteen years age three Idaho 
communities. The mean value for the 
girls was significantly higher than for the 
boys for sedimentation rate 
acid, free cholesterol, and 
copper serum. The mean value for the 
boys was significantly higher for serum 
alkaline phosphatase, hemoglobin, and 
packed cell volume. The fifteen-year-old 
subjects had mean serum alkaline 
phosphatase value significantly higher 
than the older children. Subjects the 
northern community had mean serum 
carotene and copper values significantly 
lower than those the two southwestern 
communities. Highly significant positive 
correlations were found for both sexes 
between the following comparisons 
whole blood and serum constituents: 
vitamin and vitamin and 
both free and total cholesterol; 
and both free and total cholesterol; 
and acid; free and 
total riboflavin; free and total choles- 
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terol; copper and sedimentation rate; 
hemoglobin and packed cell volume. 
many the other comparisons, only the 
data the boys showed highly signif- 
icant correlations. Further work 
ommended explain these 
ferences. 

Antibiotics and Injected Vita- 
mins. Limiting amounts thiamine, 
riboflavin, and pantothenic acid were 
administered rats, either 
the diet subcutaneous injection, 
and the effectiveness dietary anti- 
growth determined. Penicillin 
and Aureomycin consistently increased 
growth under both conditions, but the 
magnitude the increase was usually 
greater when the limiting vitamin was 
the diet than when was injected. 
This was true five six experiments 
with thiamine, all six studies with panto- 
acid, and three five with ribo- 
flavin. The results suggest that the anti- 
stimulate increased intestinal 
synthesis these vitamins, but leave 
the question open whether this the 
only mechanism involved. Streptomycin 
was relatively ineffective diets con- 
taining limiting amounts these vita- 
mins, but seemed improve the 
effectiveness the injected vitamins. 

Nitrogen Utilization 
Diet. Previous evidence has indicated 
that both the character the diet and 
the plane protein feeding before 
period restriction affect en- 
suing nitrogen metabolism. This study 
extends this work. Young adult rats were 
feed protein-free diet diets with 
varying amounts protein for two- 
week standardization period, either 
receipt from the supplier after pre- 
feeding period. From 160 460 mg. 
nitrogen per day were supplied from: 
commercial stock diet, casein diet, egg 
albumin diet, soy globulin diet, Army 
ration. standardization was begun 
receipt the animals, calories 
per day were required maintain 
constant body weight; for those rats 
regimen, calories were required during 
standardization. Following standardiza- 
tion, the animals were subjected four 
days per cent restriction 
constant intake 160 mg. nitrogen. 
For those animals standardized 
commercial diet, weight loss during the 
first four days restriction was sig- 
nificantly greater than for other groups. 
Within each experiment, 
viously fed casein diets lost significantly 
less than those fed any other protein, 
but the source protein during restric- 
tion was without effect. During caloric 
restriction, the negative nitrogen balance 
was directly proportional the amount 
nitrogen fed during standardization. 

Water Restriction Nutritional 
Studies. The use high-fat high- 
protein diets both under conditions 
water restriction almost all instances 
was responsible for larger weight losses 
and greater frequency fatalities 
young rats than occurred with high- 
carbohydrate diets. These results are 
part attributed the little recognized 
fact that fat, well protein, con- 
tributes less metabolic water per calorie 
than carbohydrate. 


stitution fat for carbohydrate (su- 
crose) suboptimum protein diets fed 
libitum weanling rats resulted in: 
(a) caloric intake, 
creased efficiency protein utilization, 
increased growth, and (d) change 
total body specifie gravity, although 
the ratio protein energy was kept 
constant. optimum level pro- 
tein, progressive substitution 
(above per cent) for carbohydrate 
(sucrose) resulted in: (a) decreased 
reduced growth, and change 
total body gravity, with the 
protein/energy ratio 
stant. number possible explanations 
for the protein-sparing action high-fat 
diets are discussed. The growth-pro- 
moting potential adequate diet 
based solely the percentage 
high quality protein. The level 
protein/calorie ratio must also con- 
sidered. 


NEW YORK STATE JOURNAL 
MEDICINE 


Vol. 55, October 1, 1955 

* Plasma concentrations of vitamin A, carotene, and 
tocopherols in rheumatic fever during ACTH 
therapy. R. W. Hillman, L. Nerb, and H. 
Hertz.—p. 2787. 


Vitamin Rheumatic Fever. 
concentrations were determined the 
plasma three patients with acute rheu- 
ACTH. The study was undertaken 
learn whether the relation plasma 
vitamin and/or carotene concentration 
might serve valid index rheumatic 
activity, supplementing other criteria. 
Vitamin and carotene levels were not 
abnormal, but tended increase asso- 
ciation with clinical improvement; 
hence, they should not considered re- 
liable indices rheumatie activity. The 
plasma tocopherol concentration was 
abnormally lowered each case and 
tended rise more slowly during con- 
valescence. Thus might valuable 
laboratory guide for 
fever. 


NURSING RESEARCH 


Vol. 4, October, 1955. 

*Q-sort: A technique for evaluating perceptions 
interpersonal relationships. Whiting.— 
p. 70. 

* A projective technique for investigating how nurses 
feel about the use of authority. M. Copeland, 
J. Derryberry, D. Eaton, and M. Harper.—p. 79. 


Q-Sort Technique Evaluate 
Perceptions Interpersonal Rela- 
tionships. general, there are two 
major problems that the Q-sort de- 
signed solve: (a) the problem corre- 
lation, degree similarity, between 
different individuals’ different groups’ 
attitudes, expectations, opinions 
given time and (b) the degree change 
individuals’ groups’ attitudes 
opinions from time time. other 
words, how does the nurse’s picture 
herself, terms her duties, her atti- 
tudes, and what expected her, com- 
pare with the patient’s concept these 
things, with the doctor’s, head 
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nurse’s? The basic practical importance 
these comparisons that they indicate 
the degree which the various individ- 
uals groups are starting from the same 
assumptions about 
relationship. The basic practical impor- 
tance data regarding change atti- 
tudes assess the effectiveness 
methods designed change 
these attitudes. The the 
Q-sort technique are described and ad- 
and disadvantages the 
method discussed. 

Learning How 
Nurses Feel About Using Author- 
ity. projective instrument, based 
picture-frustration study, 
was adapted nursing situations. was 
developed disclose patterns 
sponse everyday stress that are 
widely recognized importance both 
normal and abnormal 
ments. Seven situations were developed 
cartoon form which portrayed head 
nurse giving order staff nurse. 
Three numbered blocks were provided 
each scene which the person being 
tested was record the staff nurse’s 
reaction the situation portrayed. 
one, the participant was instructed 
write the response the staff nurse would 
make the head nurse; the next, 
write the reply the staff nurse would have 
liked have made; and the last, 
write what the staff nurse would have 
preferred the head nurse have said 
her this situation. Analysis the data 
suggests that these instruments tend 
identify the feelings rebellion, inde- 
pendence, and submission that nurses 
have toward authority. Certain factors 
which appeared relatively consistent 
manner the data were: (a) overt ex- 
pressions submission most frequently 
seemed disguise covert feelings 
rebellion; (b) overtly 
sponses most frequently 
indicate covert feelings rebellion; and 
revelations subjects’ own behavior 
patterns regarding their own 
authority seemed appear. Orders 
which implied the existence more 
practices and orders which 
implied the existence less democratic 
practices produced equal number 
responses, indicating 
toward the orders. 


NUTRITION REVIEWS 


Vol. 13, October, 1955 

*Congenital malformations induced by maternal 
dietary deficiency. J. Warkany.—p. 289. 

* High altitudes and iron supplements.—p. 310. 

* Effect of milk diet on life span.—p. 316. 

Vol. 13, November, 1955 

*Some early experiences in nutritional research. 
G. R. Cowgill.—p. 321. 

* Availability of vitamin Bo (pyridoxine) in heated 
milk.—p. 342. 

* Squalene, an essential nutrient?—p. 348. 

* Flavones and frostbite.—p. 349. 


Congenital 
Maternal Diet. Congenital malforma- 
tions may obtained dietary meas- 
ures only the mother borderline 
deficiency state. can easily demon- 
strated that starvation 
deprivation specifie essential nutri- 
ent results sterility, resorption the 
embryos, the birth dead unviable 
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can’t wrong! 


50,000,000 babies 


Since 1929, more than 50,000,000 America’s babies 
have started evaporated milk 


have thrived, grown steadily, grown happily 


writing one the most heart-warming success stories 
the world. 


50,000,000 times, evaporated milk has proved the 
most satisfactory solution the complex problems 
bottle feeding. 


50,000,000 times, evaporated milk has successfully dem- 
its combination all the essential qualities 
the higher level protein necessary duplicate 


the growth effect human milk— flexibility 
mum nutritional value—and economy. 


the formula room your hospital your responsi- PET 


bility, evaporated milk the wisest choice you can 
make. Evidence has shown that.. 50,000,000 times. 


PET EVAPORATED MILK 


the “going home” formula for more 
babies than any other form milk. 


MILK COMPANY, ARCADE BUILDING, ST. LOUIS MISSOURI 
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young. has been shown that improve 
ment such diets results improved 
reproductive performance 
the birth normal young. However, 
difficult create borderline defi- 
ciency that damages the embryo without 
killing it. The author believes that such 
studies are worth while. Conditions com- 
parable those the experiments occur 
naturally the cases some domesti- 
animals which are restricted 
their free movements and choice food 
and may unwittingly deprived es- 
sential foodstuffs their breeder. 
difficult, however, think human 
reproduction under conditions compa- 
rable the experiments resulting 
congenital malformations. Poverty, fam- 
ine, isolation, concentration camps, 
wars, and other restrictive conditions 
may result severe dietary deficiencies 
women. However, human beings, 
mating and conception are limited under 
such unusual conditions. Under ‘‘nor 
conditions, many deformed chil- 
dren are born mothers whose diets 
inadequate, but difficult rule out 
the role non-dietary factors. 
Research should continued 
field. probably not accidental that 
maternal vitamin deficiencies have been 
found teratogenic and that they 
result specific malformations. 

High Altitude and Supple- 
ments. When people move high 
altitude their hemoglobin levels increase 
considerably above normal values. One 
might wonder whether iron supplements 
would aid the formation the extra 
hemoglobin during the period adapta- 
tion. The effect iron supplements 
rats was studied. showed that in- 
crease hemoglobin concentration not 
emphasized that dietary supplement 
iron, least rats exposed simu- 
lated altitudes 20,000 ft., sig- 
nificance improving adaptation 
survival under these conditions. might 
desirable test the iron 
supplements and other hematopoietic 
factors upon man’s ability adjust 
high altitudes. 

Milk Diet and Life Span. recent 
study investigated the effects whole 
milk and whole milk diets supplemented 
with sucrose, life span and tooth de- 
cay rats. Milk containing dissolved 
sucrose caused higher average body 
weight both males 
Whereas mean body was observed 
decrease old age, the group receiv- 
ing milk with dissolved sucrose con- 
tinued body weight 
throughout life. Rats fed diets milk 
plus separate sucrose solution stock 
diet plus dried egg lived longer than 
those fed other diets. Males had sig- 
nificantly shorter life span when fed the 
milk with dissolved sucrose than when 
fed any other diet. Rats fed whole milk 
with trace supplements had the same life 
span those fed complex stock diets. 
Earlier observations that the female out- 
lives the male were confirmed. The 
long-continued consumption high- 
diet did not influence the life 
span. None the animals fed the milk 
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diet the milk containing dissolved 
sugar had any tooth decay the time 
death. Sixty per cent those fed milk 
plus dry sugar had severe tooth decay, 
while per cent those fed milk plus 
dissolved sugar had moderate tooth 
decay. The question the possible in- 
fluence poor tooth condition life 
span was not affirmed the data. 

Early Experiences 
Research. The author briefly reviews 
experiments which has participated 
during his career. discusses the ‘‘nu- 
tritive This index was intended 
afford some correction the Meeh- 
Rubner type expression for the degree 
fatness leanness characteristic 
the individual. The findings which re- 
sulted from the use the “nutritive 
were utilized practical way 
when metabolism experiments were per- 
formed dogs, and was desired that 
the animals what might called 
comparable state nutrition. 

Heated Milk. Following the observa- 
tion that convulsive seizures infants 
could alleviated pyridoxine ad- 
ministration, became evident that the 
heat processing during the preparation 
eanned liquid milk products resulted 
some destruction pyridoxine. Steri- 
lized milk products the type used 
infant formulas were found microbio- 
logic assay contain per cent 
the vitamin activity fresh milk. 
Growth response pyridoxine-depleted 
rats recent study indicated that 
canned evaporated milk had only about 
one-half the pyridoxine content found 
assay. For example, 
and gm. heated milk solids supplied 
meg. microbiologically active pyridox- 
ine, but had biologie activity for the 
rat only about meg. when compared 
with responses crystalline pyridoxine 
hydrochloride pyridoxal phosphate. 
Spray-dried fresh milk used 
studies gave rat responses essentially 
agreement with those obtained micro- 
biologic assay. explanation given 
for the decrease activity 
pyridoxine result the heat sterili- 
zation milk. suggested that heat 
processing may have the general conse- 
quence elevating the dietary pyridox- 
ine requirement. 

Squalene, Essential Nutrient? 
Recently, several extensive experiments 
have confirmed the 
squalene essential nutrient for the 
maintenance successful lactation 
the albino rat. present, the only pos- 
tulated function squalene animal 
terol biosynthesis. Another study showed 
that female rats diet which lard 
was the sole lipid constituent again 
showed poor lactation. this case, 
however, lactation was 
cholesterol feeding. The designation 
nutrient essential usually derives 
from experiments which the animal 
otherwise normal state deprived 
one substance. However, this 
does not mean that the animal can syn- 
thesize all other materials unlimited 
quantities. Under stress conditions, 
which some normally nonessential sub- 
stance rapidly used destroyed, the 


capacity the body for its synthesis 
may become inadequate and must 
then obtained from the diet. The 
present work indicates that squalene 
may this class, possibly virtue 
its role cholesterol biosynthesis. 

Flavones Frostbite. These 
studies the action flavones coun- 
teracting frostbite injury are interest, 
since they again raise the question the 
value and necessity these compounds 
the diet. Although the work described 
suggests positive action the flavones 
lessening permanent damage following 
frostbite, the results the earlier re- 
ports augur against hasty conclusion. 
There possibility that further work 
the area will show preponderance 
negative results similar the studies 
the relation between flavones and 
radiation injury. 


PUBLIC HEALTH REPORTS 


Vol. 70, October, 1955 

* Trichinella spiralis in the diaphragms of humans 
and swine. L. S. Kimsey and 8. L. Adams.— 

p. 1001. 


Trichinae Human and Swine 
Diaphragms. Direct 
amination 311 human diaphragms from 
routine autopsies Louisville, Ken- 
tucky, revealed 11.2 per cent 
dence Trichinella spiralis. second 
series examinations, using both the 
microscopic method and modifi- 
the digestion-Baermann meth- 
ods, detected incidence 20.8 per 
cent 259 human diaphragms. 
tion materials was made, except that 
the diaphragms all children under one 
year age were excluded. conclusion 
could drawn statistically the 
difference incidence infestation 
with spiralis race, sex, age 
because the limited number patients 
each category. The incidence human 
infestation with trichinae Louisville 
somewhat higher than that reported 
other investigators studies human 
diaphragms taken autopsy various 
other southern cities. However, there 
statistically difference 
between the incidence re- 
ported this study and that found 
Wright either the population 
whole that section designated 
him the East South Central states, 
which Kentucky belongs. the exami- 
nation 1000 diaphragms collected from 
toirs, were found infested with tri- 
Baermann method and one these was 
found infested the 
method, 0.2 per cent. 
These swine may classified grain- 
fed. The incidence reported here lower 
than the estimated average 1.5 per 
cent for the but many other in- 
vestigators have reported similarly low 
degrees infestation. 


SOUTHERN MEDICAL JOURNAL 


Vol. 48, October, 
* Arteriosclerosis: the present status of the problem. 
T. M. Blake.—p. 1080. 


Since accurate di- 
agnosis not yet possible and the cause 
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PEELER ... sharp abrasive on both disc and cylinder 
insures deep” peeling with minimum 


waste, 


DISHWASHER ... Automatic conveyors transport 


dishes through wash and rinse chambers with high 
production per hour. 


ICER ... convenient and versatile for all slicing of 


meat, cucumbers, tomatoes, and other foods. 


SANDUSKY 


CLEVELAND 


SERVICE 


Factory-Trained 
200 Cities 
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the new Ohio Turnpike 


Ra ‘fel Bros. Inc., Youngstown 


Kitchens designed and installed by: 


for Olympic Commissary Co., Chicago 


Buddies Food Services, Inc. 
and Steger-Showel Co., Toledo 
for Holiday House, Inc. 


the smart new restaurants the 


huge service plazas conveniently 
spaced along Ohio’s proud new 


241-mile Turnpike you’ll find 
them equipped for streamlined 
service with Toledo Kitchen Ma- 
chines! 


Step step Toledos provide 
work-saving speed and efficiency 
food serving operations. In- 
the typical Ohio Turn- 
restaurant shown here—a 
Toledo Slicer with illuminated 
platter and gravity-feed, plus 
new ease and safety cleaning 
Toledo Potato Peeler with 
efficient peeling 
Conveyor Dishwasher. 


you have up-to-date infor- 
mation the newest Toledos? 
Write today for catalog informa- 
tion dishwashers, peelers, dis- 
posers food machines. 


245 Hollenbeck St., Rochester, 


TOLEDO SCALE COMPANY 


KITCHEN MACHINE DIVISION 
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not known, attempts the control 
arteriosclerosis have necessarily been 
They have generally centered 
about efforts lower the serum choles- 
terol level. This approach has been the 
logical result repeated observations 
that feeding large amounts choles- 
terol integral part nearly all 
regimens that have produced satisfac- 
tory atheromata experimental ani- 
mals, and that human beings diseases 
characterized sustained hyperlipemia 
are likely associated with greater 
incidence clinical atherosclerosis than 
found controls with normal serum 
cholesterol levels. Lowering the serum 
cholesterol level has been achieved 
means ranging from the feeding egg- 
plant sitosterol ultraviolet irradia- 


food service 


tion the skin. The method that has 
application, though, has been the limita- 
tion the amount fat and preformed 
cholesterol ingested. The popularity 
this regimen few years ago was appar- 
ently the result more desire the 
part the physician something 
than objective evidence that much 
good was accomplished. Conclusive evi- 
dence that very wide variations 
ingested cholesterol have influence 
its concentration the blood has been 
available for several years now, and en- 
thusiasm for its restriction has waned. 
During the past few years, Keys has 
accumulated large mass statistics 
from several countries demonstrating 
positive correlation between the amount 


toasting 


Automatic Toasters 
For Fastest Toast Service 


Gas electric, Savory toaster pro- 
duces MORE toast LESS time 
LESS cost than any other 
commercial toaster can produce 
slices per minute with 
confusion, waste time, lost motion. 

Savory means faster service 
because eliminates time-wasting 
bottlenecks the toaster station. 
The only toaster using the con- 
tinuous conveyor system, always 
has room for loading. Finished toast 
unloads automatically into the serv- 
ing tray. 

Because Savory controls the heat 
exactly assures proper toasting, 
firm the outside, warm and soft 
the inside. over-done, over- 
dry toast buns. 


SAVORY 


Investigate Lowest Operating Costs! 


The Savory toasters produce 
slices perfect toast per minute, 
require less than square feet 
space. For better toast—all you need 
even peak demand periods with- 
out waiting and lowest cost 
investigate Savory. 


EQUIPMENT, INCORPORATED 
120 PACIFIC ST., NEWARK, 
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dietary fat, either animal vegetable, 
and the serum cholesterol concentration. 
The current trend recognizes the use- 
lessness severe dietary restriction 
controlling atherosclerosis. 


ADULT LEADERSHIP 


Vol. 4, October, 1956 

* The three contacts in supervision. E. R. Toporeck. 
—p. 14. 

* Tools without the touch. M. A. Klemes.—p. 17. 

* Problems in training. P. C. Buchanan.—p. 24 


Three Contacts Supervision. 
performance demands that the 
supervisor become skillful working 
three relationships: with his employees, 
with his fellow supervisors, and with his 
superior. His success failure will de- 
pend how well his employees perform. 
Further, each supervisor dependent 
his fellow supervisors for coordinate 
work, and lastly, the new supervisor has 
superior whom responsible for 
performance. these three major 
contacts has turn four similar ele- 
ments: (a) what the supervisor expects 
from the employee; (b) what the super- 
visor gives the employees; what 
the employee gives the supervisor; and 
(d) what the employee expects from the 
supervisor. The supervisor expects the 
employee provide performance, which 
the employee expects provide. Each 
needs help the other clarify these ex- 
pectations. The employee must help the 
supervisor make his expectations 
known and understood through discus- 
sion. The supervisor needs help the 
employee give performance recog- 
nizing achievements, giving information 
about the job, providing tools and train- 
ing. The employee, turn, expects this 
assistance. also expects information 
how well doing and his future 
prospects. Thus, what the supervisor 
expects give and what the employee 
expects receive are basically the same, 
but each needs help the other. The 


employee can help the supervisor get 


his material across asking questions, 
and the supervisor must consider the 
questions raised. The superior, too, ex- 
pects performance from the supervisor, 
including effective use personnel, 
equipment, and plant; help when needed; 
and participation planning. Support- 
ing this, the superior expects information 
analysis and recommendations about 
policies, procedures, long-range 
plans. The supervisor turn expects 
give performance. will the 
extent that understands what re- 
quired him and the extent that 
favorable atmosphere for such perform- 
ance maintained. the supervisor- 
employee relationship, the supervisor 
needs help the superior make his ex- 
pectations known; the superior needs 
help the supervisor 
achievements. 

Human Relations. There are 
set rules human relations which always 
work. All individuals defense 
mechanisms when uncomfortable sit- 
uations, which distort the lines com- 
munication and make getting along with 
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Proved more profitable, pound after pound— 


white and Autty— 
each grain separate. 
Vilamun germested. 
New delicious flavor. 


Bens 


Pradaced by LONG GRAIN WCE, INC, Texas, US 


GUARANTEED FLUFFY Uncle Ben’s 
serves more per pound 


FAR FLUFFIER—GOES FURTHER...As photographs indi- 
cate, Uncle Ben’s cooks into more rice per pound 
than any other leading brand. 


STAYS BETTER...Uncle Ben’s doesn’t get 
gummy. Stays fluffy all day the steam table. 
Fluffy for days and days refrigerated. high- 
salaried help cooking Uncle Ben’s slack time, 
reheating needed. 


LOOKS BETTER—SELLS Uncle Ben’s bulks 
and more appetite-appealing. wonder 

the leading rice with leading restaurants. Avail- 
10, 25, and 100-pound bags. Order name. 


Uncle RICE 


“Uncle Ben’s” and are trademarks 
Converted Rice, Inc., Houston, Texas 


FREE Quantity Recipe Set 
Converted Rice, Inc. 
Dept. JAD, P.O. Box 1752 
Houston, Texas 
Gentlemen: 
Send the FREE special set quantity 
Ben’s Rice. 


Ben’s does more business with restaurants 
because Uncle Ben’s does more for the 
restaurant 


people difficult. Unsuccessful supervisor- 
employee relations suffer from the same 
help the supervisor get 
clearer picture what he, himseif, 
like, how affects those around him, 
and how deal with conflicts, tensions, 
and hostilities, experience partici- 
pative group process needed. The par- 
ticipative aspect the process par- 
ticularly increased two factors: one, 
atmosphere which participants feel 
free express themselves and which 
all channels communication are kept 
open widely possible; the other, 
the utilization training sessions that 
are partly that is, where 
the trainees themselves have the oppor- 
tunity decide what they want talk 


about, the kinds problems they want 
deal with, and how they want 
about it. Thus, the trainees focus 
certain topics, they begin act 
participate 
freely, others are silent; some tend 
dominate, others are passive; some be- 
come resentful, others don’t. With the 
help the trainer, the group turns its 
attention these problems: discusses 
and analyzes the meaning and signifi- 
cance the behavior its various mem- 
bers, their interpersonal feelings, 
the barriers communication which 
arise, and the various which 
determine the group’s operation. The 
relevance these on-the-job situa- 
tions constantly stressed. The trainee 
constantly able test the training 


efficient dishwashing systems 
save their cost 


WINDSOR PLACE, NUTLEY 10, NEW JERSEY 


Experienced operators know that Universal 
Dishwasher Systems save their cost year 
less savings time, labor, reduced 
dish breakage, better washing and sanitizing 
and lessened labor turnover...and then show 
profit from the investment for many years. 


Universal Dishwashers Pay for 
Themselves with these great new 
dishwashing improvements. 


Improved wash coverage: new stationary wash 
with patented spray pressure equalizers. new re- 
volving wash. Swing-wash. 

Improved operation: Vee belt connected motor and 
pump, and using standard NEMA motors. Extensive 
use stainless steel interior fittings. 


improved appearance: Modern design, using 
stainless steel with mill finish. Stainless Steel 
Luxe legs, panels, covers, dishracks, available 
optional equipment. 


Other important improvements: Gas, Electric 
Steam operated Boosters for required 180° final rinse 
and sterilization. 


Automatic timing controls for wash and rinse cycle 
door models. Labor saving, more uniform sterilization. 


models commercial type dish, glass 
and silver washing machines. 

For the latest information modern ‘‘cost- 
dishwashing layouts, consult your 
Universal Dishwashing Machinery dealer 
write for full information. 


Send for complete catalog today 


Los Angeles Street, Los Angeles, Cal. 
Largest Exclusive Producer Commercial Type Dish, Glass and Silver Washing Machines 
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situation the very human relationship 
principles and skills discussing. 
becomes aware that people defend 
themselves when they feel uncomfort- 
able, himself does. Then will 
learn appreciate human differences 
and more understanding and tolerant. 

Problems Training. The author 
suggests various ways achieve train- 
ing acceptance, draw line and staff 
together, and make training fit spe- 
need. describes human rela- 
tions workshop action. The workshop 
was organized for first-line supervisors, 
ran day for full week, recessed 
for about two months, and then recon- 
vened for three-day session. The work- 
shop was conducted was since was 
assumed that learning most likely 
occur if: (a) the training time concen- 
trated into limited period, thus making 
cumulative impact the participants, 


while still allowing for period inte- 
gration the experience into on-the-job 


activity before the following sessions; 
(b) the atmosphere developed the 
training session informal, flexible, and 


relaxed; supervisors have the oppor- 


tunity learn from their own experi- 
ence; (d) information which presented 
relates the problems under discussion 
and the experiences the trainees are 
having. The small group discussions were 
evaluated the participants the most 
helpful aspect the workshop, and lec- 
tures that dealt with the dynamics 
individual and group behavior and the 
role the supervisor most help. 


COLLEGE AND UNIVERSITY 


BUSINESS 


Vol. 19, November, 1955 
* Smorgasbord goes collegiate. D. Stout.—p. 53. 


Smorgasbord Goes Collegiate. 
the University Missouri Memorial 
Student Union, smorgasboard offered 
monthly students and faculty and has 
proved both practical and popular. 
The pose problem the 
food service operation budget because 
the Union finds the simplest fare the 
most popular. Also, smorgasboard offers 
the possibility using leftovers ap- 
pealing fashion, especially French 
dishes. the quantity food, the 
average diner eats less for the standard 
charge than would ordinarily get for 
the same price the cafeteria. Time and 


imagination are spent festive table 
decorations, believed that attrac- 


tive decorations are part the success 
the smorgasboard, well appetizing 
food. Although smorgasboard 
ditionally the Union 
achieves variety using French, Ger- 
man, Italian, and Mexican boards. 


FOOD ENGINEERING 


Vol. 27, October, 1955 
* How phosphates can benefit meats. R. E. Morse.— 
p. 84. 


Phosphates for Meats. The addi- 
tion phosphate salts can benefit meat 
changing that water-holding 
capacity increased. Phosphates 
also improve emulsification surface 
fat while minimizing Princi- 
pal application phosphates whole 
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More about our 
Cherry Glace Pie. 
Our costs were based 
28¢ pound for 
frozen, pitted cher- 
ries, pie shell, 
and 20¢ quart for 
milk. Incidentally, any fruit may 
substituted for cherries strawberries 
peaches are particularly good! 


Pour hot Jell-O Chocolate 
Pudding over miniature 
marshmallows (now car- 
ried whole- 
salers save you 
chopping time). 
Marshmallows 
rise the surface 
make Pop-Up- 
Pudding! 


Quick way pie. Pre- 
pare Jell-O Instant Pudding Pie Fill- 
ing package directs. Substitute quart 
light cream for one the quarts 
milk. Results: luxury flavor, smooth, 
creamy consistency, surprisingly low 
cost (about per pie!). 


* 
Chicken Cacciatore 
thickened with Min- 
ute Tapioca lowers 
food and labor costs, 
ups 
flavor! 


MINUTE 
TAPIOCA 


Ever-Ready Baking Blend* takes the 
emergency out daily baking. Just mix 
big batch during slack period for 
head start hot breads, baked desserts, 
cakes. keeps indefinitely without re- 
frigeration, thanks Calumet Baking 
Powder’s double action! Write for the 
master recipe and low-cost specialties 
that can made from this blend. 


*Write for these recipes: 


General Foods 
Institutional 
Products Division 
Dept. E1-1-DA 
White Plains, 


Journal The American Dietetic Association 


pieces meat has been hams, espe- 
cially canned. Advantages 
clude less cook-out juice, with care- 
fully controlled experiments showing 
this can run high 
tional per cent retained juice. Also 
cited improved ham color. The hams, 
though higher moisture, have dried 
appearance when cut. Results obtained 
from the use phosphates com- 
minuted meats are somewhat difficult 
establish; however, controlled tests 
point advantages certain cases. Use 
phosphates does not upgrade poor 
quality materials gloss over faulty 
practices, such inadequate chopping 
mixing. used properly, they make 
good product better, but cannot make 
poor product good. 


FORECAST FOR 
ECONOMISTS 


HOME 


Vol. 71, November, 1955 
*Correct techniques produce correct results from 
mixes. E. Davison.—p. 12. 


Mixes. 
Lessons based pre-mixed packaged 
foods give the teacher full opportunity 
place emphasis basic techniques. 
Some fine points stressed for angel 
food cake mixes include: (a) every utensil 
used must absolutely free from grease; 
(b) only pan correct size should 
used; (c) the cake must baked suffi- 
cient length time; (d) maintain full 
volume, the pan should inverted when 
cooling allow air circulation entirely 
around it; and (e) the should not 
removed from the pan until sufficiently 
cooled. For all cake mixes: (a) Use clean 
pans specified size. (b) Prepare pans 
for layer cakes and cakes baked 
sheets with special care; grease and 
flour the bottom use paper liner, 
but never grease the sides the pan 
that the cake can climb its maximum 
height. Measure the 
curately. (d) Beat cake batter di- 
rected—no more, less. (e) Set oven 
correct temperature. (f) Place pans 
oven that there good circulation 
air entirely around the pan, and never 
allow pans touch each other the 
side the oven. (g) Once the cake 
the oven, keep the door closed until 
almost done. (h) Allow layer cakes 
cook the pan min. before re- 
moving, but don’t leave cake the pan 
too long. Recipes for quick breakfasts 
and gala occasions using packaged mixes 
are included, such candied ginger 
angel cake, festive cake, low-calorie 
banana shortcake, and date twists. 


HOSPITAL MANAGEMENT 


Vol. 80, October, 1955 
* Preparing food for older patients. R. Stadler.— 
p. 103. 


Food for Older Patients. solve 
the problems which arise when feeding 
older patients, convalescent home uses 
together with the weekly order for each 
the five weeks the for meat 
and dairy products. 


HOSPITALS 


Vol. 29, November, 1955 
* Self-analysis is food for thought. H. Abramson.— 
p. 114. 


Self-Analysis. Mount Zion Hos- 
pital, San Francisco, operations the 
dietary department have been revised 
following analysis operations. Stud- 
ies meat-yields from various cuts 
butchered the premises and prefab- 
ricated cuts indicated that purchasing 
procedures could changed reduce 
costs. pre-control system, involving 
standardized recipes, standard portion 
sizes, and establishment 
ard portion cost for each menu item has 
been instituted, resulting sound food 
control system. Other phases the pro- 
gram have included forming committee 
review menus, development good 
supervisors, reviews job duties and 
work schedules, and analysis 
scheduling work assignments and 
procedures. During the year this program 
has been developed, saving $20,000 
payroll costs has been realized. 


INPLANT FOOD MANAGEMENT 


Vol. 2, October, 1955 

* Roast-poaching method makes turkey an everyday 
treat.—p. 50. 

Vol. 2, November, 1955 

*How to give effective orders.—p. 15. 

“How do you tempt those weight-watchers?’’—p. 33. 

*Tap the hidden productivity of workers.—D. 
Jaffe.—p. 43. 


Roast-Poaching Turkey. Com- 
mercial cafeterias are finding that pre- 
cut cookery affords tremendous savings 
time, space, and money. The new 
method permits the roasting four 
large birds oven space normally re- 
quired for two whole birds. Also, cooking 
time cut almost half from average 
hr. for whole roast turkeys hr. 
min. the boned turkey 
cooked shorter time and the na- 
tural juices, more succulent 
meat than whole-roasted turkey. 
per cent yield reported, 
aided the greater ease salvage 
the roast-poach method. Flavor the 
individually cooked parts equally 
good whole roasted birds, and appear- 
ance the parts improved. Roast- 
poaching also improves the sliceability 
cooked meat, permitting full use 
machine slicing. Directions for boning 
and cutting are given well cooking 
procedures. 

Giving Effective Orders. well 
planned and successfully executed order 
usually blend information that has 
been carefully timed, delivered terms 
that are easy understand, and ex- 
pressed manner that wins immediate 
and cooperation. five-step 
method giving orders that result 
effective action the 
points which are: (a) Plan thoroughly, 
considering all angles. the action prac- 
tical, the timing right, and have all 
bottlenecks been allowed for? Does the 
order contradict any other order 
policy? (b) Pick the right time and place 
give the order. Get full attention. 
clear and exact. Supply all necessary 
details, but avoid overtaxing the ability 
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instantly soluble 


PREAM’ 


packets cuts 


coffee creaming costs! 


PREAM PACKETS cost less per 
serving than cream! Hospitals 
save time, money, labor regular 
meal costs and “off coffee 
service. creamers wash. 
spillage. breakage. 


Dietitians acclaim delicious 
PREAM 100% pure dairy 
product. Powdered, individual 
packets, it’s instantly 
the sanitary way serve creamed 
coffee with positive portion con- 
trol. 


wasted unused portions, 
PREAM stays_fresh 
indefinitely without refrigeration. 
Patients prefer nationally adver- 
tised PREAM. Add money-saving 
PREAM PACKETS your next 
order. 


SEND COUPON 


FOR SAMPLES 


DIETETIC 


LABORATORIES, INC. 
COLUMBUS 16, OHIO 


Please send samples Pream Packets. 


NAME 


ADDRESS 


CITY = 
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absorb. (d) Explain why. Give rea- 
sons; successful execution order 
more likely when those concerned know 
why important necessary. Ask 
for questions and answer them patiently. 
Search beneath the question appraise 

Tap Hidden Productivity. Quot- 
ing from several sources listed this 
article, the author states that authorities 
recommend that each employee given 
written specifications for his job. 
reduce turnover, every worker must 
know: (a) what his job is; (b) that 
worth doing; and (c) that being well 
done. Each worker must shown how 
his job—not just told how. The 
training techniques set forth the War 
Manpower Commission during World 
War are listed preparatory and 
teaching. Under the first category: (a) 
Have objective. (b) Analyze the job, 
listing principal steps. (c) Have tools, 
equipment, and materials ready. (d) 
Have the work arranged just 
worker will expected keep it. 
Teaching steps include: (a) preparing 
the learner, i.e., putting him ease, 
finding out what already knows, and 
interesting him; (b) demonstrating the 
operation—telling, showing, and ques- 
tioning carefully and patiently; try- 
ing out through application, with the 
trainee explaining key points and cor- 
recting his errors; (d) following up, with 
the trainee his own. Aside from train- 
ing, morale also importance 
reducing employee turnover, 
importance happy, relaxed atmos- 
phere stressed. 


INSTITUTIONS 


Vol. 37, November, 1955 

* How to split, bone ham for maximum yield.—p. 94. 
* Study desirable food serving temperatures.—p. 101. 
*New approach to health exam problem. A. C. 

Robinson.—p. 104. 

* Extend life of stainless steel equipment. D. E. 

Anderson.—p, 109. 

Operating food service on a budget. 8. M. Hartt.— 

p. 128. 

* Patrons want plums.—p. 146. 
* Safe practices for handling leftovers. J. L. Hamp- 

ton.—p. 152. 

* Job descriptions lift tempo efficiency. V. W. Eim- 

icke.—p. 163. 

Splitting and Boning Ham. Whole 
fresh smoked ham can divided for 
maximum use all parts using new 
method developed the National Live 
Stock and Meat Board. The new method 
learned rapidly. The three boneless 
pieces ham cook less than half the 
time required for whole ham and can 
carved easily into attractive servings 
uniform size with portion yield 
maximum. diagram and step-by-step 
illustrations demonstrate the method. 

Desirable Food Serving Tempera- 
tures. study food temperatures 
made Ohio State University shows 
that, although individual variations 
exist with regard desirable tempera- 
tures, there range preference that 
narrow and definite. the items sur- 
veyed (peas, mashed potatoes, broth, 
soup, carrots, and coffee), temperature 
above was acceptable all 
who took part the study. All stated 
that temperature low 120°F. was 
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definitely undesirable. Practically all 
participants wanted their 
150°F. better. Only very few felt 
that coffee less than 140°F. was accept- 
able. 

New Approach Health Examina- 
tion Problem. The Washington 
Health Department has developed new 
approach the old problem giving 
examinations food and beverage serv- 
ice workers that they may obtain work 
permits. now, permit requirements. 
have varied widely different parts 
the state. Under the new plan, food and 
beverage service workers will issued 
permits after they pass written exami- 
nation covering the essential features 
good sanitation practice. The permit will 
valid every city county the 
state for two years and must renewed 
through examination the end that 
period. Food handling rules adopted 
the Washington State Board Health 
June, 1955 regarding the new permit 
system are listed this article. 

Care Stainless Steel Equipment. 
Nearly all corrosion stainless steel 
the flow electric current, 
either from one piece metal another 
from one spot another the same 
piece metal. These currents are set 
when equipment containers are fabri- 
cated dissimilar metals; when other 
metals are left contact with stainless 
steels under moist conditions; and when 
soil chemicals remove the passive film 
from part the surface stainless steel 
and effect make two kinds metal out 
one original metal. prevent corro- 
sion stainless steel, know what you are 
buying when installing purchasing 
new equipment. suppliers 
will recommend the proper steel for 
particular installation. Buy equipment 
that drains thoroughly, can cleaned 
easily, and can air-dried. Install 
carefully. All welding connection with 
stainless work should performed 
expert, and all weld splatters must 
very carefully removed and the area 
polished. Clean off bits foods with 
products recommended for stainless steel 
avoid pitting. Never use ordinary 
coarse steel wool. Limit the contact time 
with chlorine sanitizers. 
oughly after all cleaning. Expose air 
after cleaning and rinsing. Remove indi- 
cations rust promptly. Check for stray 
electrical currents. checks with 
galvanometer will detect such currents. 
not store cast iron, aluminum, and 
other metal utensil pots and pans 
stainless steel surfaces. 

Patrons Purple 
plums are rich nutritive value and low 
cost. Their mildly tart flavor makes 
the fruit good combiner with the usual 
breakfast fare. Spiced canned plums can 
served with roasts and accom- 
paniment for meat 
Served just they come from the can, 
this fruit can also used brighten 
salads and add distinctive flavor. 

Safe Practices for Handling Left- 
overs. Leftovers should refrigerated 
promptly and used soon possible— 
within day two. Change the leftover 
from its original form for the sake 
variety. Once food has been served 
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may looked upon im- 
portant factor America’s general 
health and well-being. The average in- 
take pork America about 
pounds lean pork and pounds 
bacon and salt pork per person each 
But America’s demand for pork 
goes further than taste appeal and 
deeper than mere statistics. Pork makes 
valuable contribution day-in-and- 
day-out nutrition. 

Pork rates among the foremost sources 
vitamins and many essential minerals, 
such iron and phosphorus, pork meat 
considered important dietary con- 
stituent. 

Lean pork virtually completely di- 
gestible. Its protein serves promote 
growth and aid the maintenance 
tissue cells. Like all high quality pro- 
tein, that pork aids the elaboration 


protein hormones, enzymes, and anti- 
bodies. 


Cooked Pork Chops, Ham, and Pork Sausage 
Nutrients and Calories Provided 3-Ounce Portions 
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Pork the Human Dietary 


Pork constitutes valuable part the 
daily diet (Table I), and also contrib- 
utes importantly the nutrition the 
pregnant woman (Table II). 


Pork and pork products have won 
America’s favor their unique com- 
bination economy, palatability, and 
nutritional value. 


Consumption Food the United States, 1909-1952, 
Washington, D.C., United States Department of Agri- 
culture, Bureau of Agricultural Economics, Agricultural 
Handbook No. 62, September, 1953. 

2. Watt, B.K., and Merrill, A.L.: Composition of Foods 
—Raw, Processed, Prepared, Washington, D.C., United 
States Department Agriculture, Agricultural Handbook 
No. 8, 1950. 

3. Bowes, A. deP., and Church, C.F.: Food Values of 
Portions Commonly Used, ed. 7, Philadelphia, Anna 
dePlanter Bowes, 1951. 

4. Cheldelin, V.H., and Williams, R.J.: Studies on the 
Vitamin Content of Tissues, II, Houston, Texas, Univer- 
sity Texas Publication No. 4237, 1942. 

5. Schweigert, B.S.; Nielsen, E.; McIntire, J.N., and 
Elvehjem, C.A.: Biotin Content of Meat and Meat Prod- 
ucts, Nutrition 26:65 (July) 1943. 

6. Scheid, H.E., and Schweigert, B.S.: The Vitamin Bu 
Content of Meat, Annual Report, An Outline of Research 
During the Fiscal Year 1953-54, Chicago, American Meat 
Institute Foundation, Bull. 22, 1955. 

7. Estimated on basis of protein content of meats. Sherman, 
H.C.: Food Products, ed. 4, New York, The Macmillan 
Company, 1948. p. 155. 

8. Recommended Dietary Allowances, Washington, D.C., 
National Academy of Sciences— National Research Coun- 
cil, Publication 302, 1953. 


Pork Chops, without bone, cooked, 0.71 0.20 2.6 200 284 
Ham, without bone, cooked, 0.45 4.0 0.20 2.6 202 
Pork Sausage, cooked, 0.42 0.20 139 


3.5 ounces of fresh pork loin, equivalent to approximately 3 ounces of cooked loin, contains 0.47 mg. pantothenic acid ;* 0.10 mg. pyridoxine ;4 0.005 
mg. biotin mg. inositol 0.08 mg. folic 0.0027 mg. vitamin mg. 0.1 mg. mg. 280 mg. potas- 


mg. 0.01 mg. manganese.” 


Girls, 13-15 years age; weight, 
108 height, inches. 25% 


Women, years age: weight, 
25% 


Pregnant Women (3rd trimester) 


Nutrients and Calories Cooked Pork Chops ounces) Expressed 
TABLE Percentages Recommended Daily Dietary Allowances® 


Percentages Allowances for: Thiamine 


33% 10% 17% 15% 11% 


36% 14% 22% 17% 12% 
29% 10% 


The nutritional statements made this advertisement have been reviewed 
the Council Foods and Nutrition the American Medical Associa- 
tion and found consistent with current authoritative medical opinion. 


American Meat Institute 
Main Office, Chicago... Members Throughout the United States 
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CELLU 


SUICE-PAK 


PUREES with added sugar 
artificial sweetener! 


Only sun-ripened fruit goes into these fruit purees. 
Ideal for Low Residue and Diabetic Diets. Convenient, econom- 
ical sizes. Companion items the famous line 
sweetened Fruit Juices. Vegetable Purees and Juices are also 
available under the Cellu label, prepared without added salt 


sugar. 


CELLU 
DIET FOODS 


YOU MAY ORDER DIRECT Cellu Representative 
not serving you. 


Write for latest Catalog and Price List 


Chicago Dietetic Supply House, Inc. 
CHICAGO 12, ILLINOIS 


Pioneers Dietary Foods since 1921 


... appetizing 


main dish the 


prescribing diets 


for “weight watchers” 
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hold for further use. Remember that 
leftover has been cooked 
should, therefore, receive only brief heat 
treatment the second time. When con- 
verting leftovers into another dish, take 
into consideration the original seasoning 
and avoid the so-called 
Roasted fried meats have slightly 
longer storage life than meats stews, 
sauces, gravies. Fish and meat cut into 
larger pieces for cooking will keep longer 
than the same meat cut into smaller 
pieces. not overload the refrigerator 
such extent that air cannot circu- 
late. Only perishable foods should 
refrigerated. Larger batches food 
should evenly cooled before refrigera- 
tion. Storage temperatures O°F. 
below are necessary for keeping frozen, 
ready-to-cook turkey for 
seven days. Turkeys that are used 
seven days less may stored 34° 
36°F. Thaw turkeys their wrap- 
pers, preferably refrigerator cold 
storage room temperature 40° 
45°F. Allow about two days for thawing 
large birds and one day for small 
Thawing may speeded putting 
turkeys large rack under cold run- 
ning water. When turkey 
serve promptly cool quickly and store 
refrigerator. not hold for more 
than two days after cooking. When 
serving turkey, not leave room 
temperature hot stove for more 
than hr. 

Job Lift Tempo 
Efficiency. Job descriptions permit the 
establishment uniform procedure for 
performing They provide the basis 
for good training. They make supervision 
more effective and better organized. 
Operation descriptions are also helpful 
the training supervisory personnel 
they provide basis for acquainting 
the supervisor with the details each 
operation. Operations descriptions can 
provide springboard for thinking that 
can lead improved procedures. They 
also provide the basis for the establish- 
establishing job description outlined, 
well sample analysis for counter 
beverage man who makes and serves tea. 


PRACTICAL HOME ECONOMICS 


Vol. 34, November, 1955 

How we make nutrition practical. A. J. Pearce.—p. 
20. 

* Dessert and party food. A. J. Bricker.—p. 23. 


Desserts and Party Food. 
appealing and nutritious, desserts don’t 
have rich, and they don’t have 
time-consuming prepare. illus- 
trate these points and teach teen- 
agers the proper selection food train 
their appetites for weight control and 
balanced eating, this article suggests 
dessert combinations which are simple 
and non-fattening yet attractive. 


RESTAURANT MANAGEMENT 


Vol. 77, October, 1955 

75 ways to use prepared baking mixes.—p. 43. 

How clean stainless steel. Paret.—p. 
* Ideas you can use on storeroom operation.—p. 49. 
* Ideas you can use on food cost.—p. 50. 
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Holiday eating and drinking needn’t the down- 
fall diets the tempting dishes you serve are 
sweetened with calorie-free Improved 
offers wholly natural sweetness com- 
pletely free aftertaste...even when baked, boiled, 
frozen. That means sugar-restricted diets can include 
many more delightful, fully-sweetened dishes than ever before! 


TABLETS LIQUID POWDER 
AND CALCIUM FORM FOR LOW-SALT DIETS 


TRICTED 


plan 


AND 
YOUR 


- 
This beautiful full-color pooklet filled with 
delicious sugar-free recipes for desserts, cas- 
Cookies, Orange Nut Drops and Lemon Bran 
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Cleaning Stainless Steel. Stain- 
less steel hard, tough surface with 
high corrosive resistance. get the 
most from your equipment, two rules 
should followed: (a) clean frequently 
and fixed schedule, and (b) select 
the simplest method. remove ordinary 
dirt and food residue from equipment 
that operates low temperatures, use 
ordinary soap and water and apply with 
sponge, fiber brush, cloth. The addi- 
tion soda ash, baking soda, borax, 
nonabrasive commercial cleaning agent 
will hasten the action. remove 
splatter condensed vapors which have 
onto the equipment, the same 
treatment may used, although gen- 
tle-to-vigorous polishing action may 


DISH STORAGE TRUCKS 


CLEAN 


necessary. paste made with water and 
ammonia the liquid, and magnesium 
oxide, finely powdered pumice, French 
chalk the solid applied gentle 
rubbing motion will remove ordinary 
deposits. For more stubborn stains, 
stainless steel scouring sponge may 
applied. not use common steel wool, 
scrapers, wire brushes, the like. Accu- 
mulations grease, oil, food particles, 
foreign matter drains and pipes can 
minimized flushing with hot water 
and periodic use strong cleaning 
solution. The darkened 
sometimes appear the surface stain- 
less steel can removed energetic 
scouring with stainless steel wool. Three 
rules will help prevent tinting: (a) Use 
only enough heat the job efficiently. 


HANDLE, TRANSPORT AND STORE 


CLEAN DISHES 


These new units pay off handsomely hotels, 
colleges and institutions where separate banquet 
rooms dining rooms (apart from main dining 
areas) require dish services their own. Good 
examples might the staff dining room large 
hospital special banquet hall hotel. 
such cases, the Model 1400 stores the clean 
dishes right the spot, ready for the next set-up. 
From dishwashing machines storage, table 
set-up one smooth, effortless operation with 
quality dish trucks. Units pay for themselves within 

few short months regular service. Why not cut 

your time gnd labor costs Write 


1401-S (with doors) 
Heavy duty, stainless steel, mounted 
swivel casters and two rigid casters. 
Unit above shown without dividers. 


Specifications 

Shelf size (per side) 
Also furnished 

with continuous rubber bumper. 


arvis 


From dishwasher 
to storage in one 
on-the-spot 
operation. 


2. Smooth, effortiess 


transportation 


set-up right 
from the storage 
truck. 


Model 

(less doors) 
Removable 
dividers 
simplify 
orderly dish 
storage. 
Distance 


PALMER, MASSACHUSETTS 
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(b) not apply heat empty equip- 
ment. Avoid concentrating heat 
small area. sterilizing stainless steel 
equipment, agents containing chlorine 
compounds must used carefully. Keep 
contact time short, flush thoroughly with 
water, and operate equipment normally 
between applications. table listing 
effective commercial cleaners, methods 
application, and effect finish ac- 
companies this article. 

Storeroom Operation. This 
brief article, but full helpful sugges- 
tions storage food and storeroom 
maintenance. 

Food Cost. concise and helpful 
check-list against waste worked out 
with the aid eleven basic principles 
food control. 


WHAT’S NEW HOME 
ECONOMICS 


Vol. 19, October, 1955 
Willson.—p. 56. 


Vol. 19, November, 1955 

* Making and baking quick breads. F. L. Beinert.— 
p. 50. 

Making and baking pastry for pies.—p. 52. 


Ingredients Good Demonstra- 
tion. well-thought-out plan; careful, 
ahead-of-time preparation; and expert, 
smooth performance 
framework which every good demon- 
stration built. plan wisely, you 
must know the background those who 
make the group; what you want your 
demonstration teach; and how much 
time you will allowed. For home 
economics class, wise limit the 
subject matter few important points. 
For homemakers, time should allowed 
for exchange ideas well time 
for questions. The second step careful, 
advanced preparation. (a) Make list 
all necessary food supplies, checking 
against recipes. (b) Make list equip- 
ment you will need for each recipe. (c) 
Provide tray for each recipe, for 
each step space allows, and empty 
one for soiled utensils. (d) much 
preparation ahead time 
(e) Set trays and check each against 
recipes. (f) Have each recipe its tray. 
also will helpful have list 
the points you wish emphasize about 
the food you are preparing. (g) Have 
disheloth, towel, and potholders hand. 
(h) Have serving dishes readiness. (i) 
Provide place for displaying finished 
dishes the end the demonstration. 
Talk and work the same time. The 
audience lost there too little talk 
and too much action, vice versa. While 
you are working, sure that everything 
done full view the audience. This 
means keeping clear space front 
you all times. The worktable should 
also kept clean and free from clutter. 
Food should arranged attractively 
with tasteful use garnishes. 

Quick Breads. Different types 


quick breads are described with individ- 
ual sections muffins, biscuits, and loaf 
breads. Various mixing and baking tech- 
niques are cited, and interesting recipe 
variations included. 


| 
jh 
J 
dividers 
must 
specified. 


Fill the coupon below and send 
for your sample right away! 


See for yourself how Diamond Crystal 
Salt and Pepper Packets can streamline 
your seasoning service and help 
make your mealtime operation more 


efficient! 
TS: 
SAY THAT Packets contain New Weather-pruf Salt 
DIETITIAN are used which stays free-flowing even wet 
only one Eliminate washing Each Packet contains enough salt and 

service and Used leading hospitals, institutions, 
restaurants and cafeterias from coast 
tion! akage and 

Eliminate bre coast! 


Wherever food served, there’s place 
for Packets! 


Diamond Crystal Salt Co. 
Dept. St. Clair, Michigan 


Please send free trial carton 100 Diamond Crystal Salt and Pepper Packets. 


Name Position 


Organization 


Street 


City State 
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Second International Congress 
Dietetics. Dietitians planning con- 
sidering trip the Continent 
September attend the 2nd Interna- 
tional Congress will 
interested studying the tentative 
program, which now available re- 
quest from the A.D.A. office. This pro- 
gram translated into two 
additional languages and will dis- 
tributed the various organi- 
zations throughout the world. 

Dates the Congress will Septem- 
ber through 14, Rome, Italy. 
Meetings will held the Congress 
Palaze, Esposizione Universale Roma, 
which just outside Rome and may 
reached subway trains starting 
several points downtown Rome. All 
persons interested and 
dietetics may become members the 
Congress, upon payment the registra- 
tion fee 5,000 lire. 

Official languages the Congress 
will English and French, with pres- 
entation papers and publication 
papers and/or abstracts these lan- 
guages. During the Congress, there will 
simultaneous translation papers 
they are read, and discussions, 
English, French, German, and Italian. 

The program will presented four 
main sections: recent findings nutri- 
tional research, methods education 
nutrition, principles and 
feeding large numbers people, and 
problems training dietitians. 

addition the formal program, 
International Food Fair, comprising ex- 
hibits food and food service equip- 
ment will held conjunction with 
the Congress. Exhibitors from all coun- 
tries will participate. 

Post-Congress tours Italy, some 
which will technical, are also being 


U.S.D.A. Advisory Committee. In- 
tensified studies the role animal 
and vegetable fats human nutrition 
and the availability the body nu- 
trients from various foods were among 
the lines research considered most 
urgent the U.S.D.A.’s Food and Nu- 
trition Advisory Committee when met 
cific areas which the committee indi- 
cated need for new expanded work 
the Department included: 

{a) Study insecticide residues 
plants and animal products, both from 
the standpoint their direct effect 
human nutrition and 
through their toxicity plants and 
soils. 

(b) Investigation plant sources 
vitamin and factors affecting the 
use this relatively new vitamin 

Research the role played 
mineral elements animal nutrition 
and the relation mineral nutrition 
plants their content toxie sub- 


(d) Expanded work fats human 
ability nutrients from foods. 

(e) Utilization research number 
other fields, including: determination 
household food losses learn the 
extent which foods served are actu- 
ally being consumed; analytical studies 
food consumption and dietary levels 
the U.S.; development faster and 
more reliable methods measure food 
palatability; study dietary factors 
affecting human requirements for amino 
acids; and research forming food 
budgets, based current nutritional 
recommendations, food consumption 
patterns and food prices. 

(f) Studies aid preserving the 
nutritive quality fruits, vegetables, 
meat, poultry, and eggs marketing 
channels. 

Members this committee are: Dr. 
Grace Goldsmith (Chairman), Tu- 
lane University, New Orleans; Ethel 
Austin Martin, Food Consultant, Bar- 
rington, Illinois; Mrs. Merrill, 
Trenton, New York; Dr. Day Monroe, 
Topeka, Kansas; Dr. Herbert Robin- 
son, Swift Company, Chicago; Dr. 
Pearl 
Iowa State College, Ames; Dr. Neige 
Todhunter, University 
Tuscaloosa; Dorothea Turner, Edi- 
tor, Journal The American Dietetic 
Association, Chicago; Dr. Harold 
Williams, Cornell University, Ithaca, 
New York; and Dr. James Wilson, 
Winnetka, Robert Stevens 
the U.S.D.A.’s Agricultural Research 
Service Executive Secretary the 
Committee. 


Food and Nutrition Board News. 
Recent changes the organization 
the Food and Nutrition Board the 
National Research Council have been 
made follows: 

Dr. Elvehjem, University 
Wisconsin, became Chairman the 
Board July 1955. him 
Vice Chairman Dr. Grace Gold- 
smith, Tulane University, New Orleans, 
Dr. Darby, Vanderbilt University, 
Nashville, has been appointed the 
Executive Committee replace Dr. 
Maynard, Cornell University, who 
resigned become Chairman, Division 
Biology and Agriculture the Na- 
tional Research Council. 

The following committee changes 
have also been made: Committee 
Dietary Allowances—appointments: Dr. 
Harry Gordon, Chief Pediatrician, Mt. 
Charles May, University Iowa. 
Food Protection Committee—appoint- 
ments: Dr. Herbert Carter, University 
Pet Milk Company, St. Louis, and Dr. 
Longenecker, University Pitts- 
burgh. Sub-committee Toxicology, 
Food Protection Committee—chairman 
appointed: Dr. Blackwell Smith, Jr., 
Medical College Virginia, 


Dr. Elliott Maynard, 
Rochester, who continues member 
both the sub-committee 
parent committee. 

Dr. Fredrick Stare, Harvard Uni- 
versity School Public Health, has 
been re-appointed Board member- 
ship, replacing Dr. Herbert Pollack, who 
has been relieved accordance with 
the principle rotation. 

special hoc sub-committee 
carcinogens food, Food Protection 
Committee, headed Dr. Paul Can 
non, University Chicago, has also 
been formed. 


Features the U.S.D.A.’s Plentiful 
Foods program January will be: 
pork, beef, and grapefruit. The entire 
list foods expected plentiful 
supply follows: 


Protein foods 
Beef 
Eggs 
Milk and dairy products 
Pork 
Tuna, canned 
Other foods 
Grapefruit 
Oranges 
Pears, winter 
Potatoes 
Tangerines 
Vegetable fats and oils 


McLester Award Goes Army 
Dietitian. November Major 
Helen Burns Gearin, AMSC (Ret.), re- 
ceived the Award for out- 
standing work nutrition and dietetics 
commissioned officer the federal 
medical services. The award was estab- 
lished last year the Roerig 
Company Division, Charles Pfizer and 
Company, honor Col. James 
McLester, Birmingham, Ala 
bama. The award consists metal 
plaque and honorarium $500. 

Major Gearin, Army dietitian 
from 1928 August 1955, was the first 
Superintendent Army dietitians ap- 
pointed when dietitians were granted 
relative military rank Under her 
leadership, the Dietetic Branch was 
organized and established part the 
Army Medical Service with full recogni- 
tion the hospital dietitian. For her 
achievements this position, Major 
Gearin received the Army Legion 
Merit. Later, with the establishment 
1947 the Women’s Medical Specialist 
Corps component the Regular 
Army, she became the first Chief the 
Dietitian Section. During her tour 
duty the present food service organiza- 
tion Army hospitals was initiated. 


Dietetic Association the Philip- 
pines. February 25, 1955, twelve 
dietitians the Philippines met 


} 
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form the Dietetic Association the 
Philippines. Their first 
Perez, Ph.D., Home Eco- 
nomics Department, University the 
Philippines, Quezon City. Among the 
new organization’s long-term objectives 
are: publishing journal, setting 
standards for hospitals which can offer 
ward the establishment 
graduate course for dietitians which will 
lead master’s degree. 


Community Health Week. The 
second nation-wide Community Health 
Week will sponsored the 
Junior Chamber Commerce co- 
operation with the National Health 
Council, March 24. Theme the 
promotion will ‘‘Let’s More about 
For use during this week, 
pocket-size work kit being produced 
the Junior Chamber and will dis- 
tributed Jaycee chapters requesting 
it. communities without Jaycee 
chapters, local affiliates national or- 
ganizations may obtain kits from the 
National Health 1790 Broad- 
way, New York 19. The kit will contain 
check list projects community 
might carry out during the Week, such 
fluoridation municipal water sup- 
plies, establishment 
and accident prevention cam- 
paigns. list National Health Coun- 
cil member agencies will also included 
Jaycee cooperation with 
both health organizations and 
their national headquarters. 

with Community 
Health Week, the National Health 
Council will sponsor its annual National 
Health Forum the Sheraton-Astor 
Hotel, New York City, March and 
22. The forum will dramatize construc- 
tive action being taken specific com- 
munities meet problems long-term 
illness. 


Three Coal Tar Dyes Forbidden 
for Food. November 16, the Food 
and Drug Administration removed three 
widely used coal-tar dyes from the list 
approved coloring materials which 
may added foods. These are: 
FD&C Orange No. FD&C Orange 
No. and FD&C Red No. 32. Orange 
No. has been widely used 
cakes, cookies, carbonated beverages, 
desserts, and meat products, especially 
frankfurters. The other two have been 
used coloring the outer skin 
oranges. These dyes can still used for 
external drug and cosmetic purposes. 


Report Artificial Sweeteners. 
The Food Protection Committee the 
Food and Nutrition Board has issued 
report its study Safety 
booklet reviews available information 
concerning the toxicity saccharin 
and the cyclamates, the only artificial 
non-nutritive sweeteners widely used 
this country, and relates their estimated 
potential use the diet tolerance 
levels. These sweeteners appear 
safe for use special dietary foods. The 
cyclamates, taken unrestricted 
amounts foods and beverages, may 


cause occurrence soft stools, but this 
effect seems related the osmotic 
activity the substance and prob- 
ably not hazardous. Study and experi- 
ence with use cyclamate more 
limited than the case saccharin. 
and the report recommends continued 
study the material and observation 
persons using it. The report available 
Publication 386 the National 
Academy 
search Council. 

November, 1954, the Food and 
Nutrition Board issued policy state- 
ment artificial sweeteners which was 
transmitted the Food and Drug Ad- 
ministration. The Board has reviewed 
this policy the light this new report 


the Committee and has reaffirmed its 


position the safety 
aspects the non-nutritive sweeteners. 
This policy has now been printed 
folder form and available request. 


Interns Receive Master’s Degrees. 
Ohio State University, five dietetic 
master’s degrees institutional man- 
internships Ohio State University 
Hospital, these dietitians remained for 
additional quarter finish their 
graduate work. Those receiving degrees 
are: 


Carol Loomis, Douglass College 

Lois Michaelis, Louisiana State Uni- 
versity 

Diana Negro, Kent State University 

Sandson, Pennsylvania State Uni- 
versity 

Ann Trambly, Ohio Wesleyan Univer- 
sity 


Army Interns Complete Training. 
The following dietetic interns have com- 
pleted the twelve-month course offered 
the Army Medical Specialist Corps. 


Brooke Army Hospital 
Mildred Bean 
Monica Bonemeyer 
Ruth 
Joyce Giblin 
Carmen Isern 
Jean Jefferson 
Helen Jennings 
Bonnie Lee 
Helen Morkovsky 
Janet Parent 
Ann Patterson 
Virginia Paulsen 
Ruth Robinson 
Margaret Smith 
Bobbie Curtis Washburn 

Walter Reed Army Hospital 
Ellen Cox 
Elinor Gibbs 
Joan Gibson 
Joyce Gibson 
Carlese Hamlin 
Virginia Maier 
Lorraine Mondrick 
Dorothy Poling 
Donna Smith 
Elaine Upton 
Norma Sanders 


Army Personnel Announcements. 


The following changes the Dietitian 
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INSTITUTIONS HOSPITALS 


When you have hot foods, hot soup, hot 
coffee to be serviced a distance from your 


kitchens . THAT'S WHERE PORTABLE 
AerVoiD VACUUM INSULATED HOT FOOD 
AND LIQUID CARRIERS COME IN. 


AerVoiDs begin where cooking kettles and 
coffee urns, leave off. They provide a 
means by which the output of stationary 
cooking equipment can readily be trans- 
ported and serviced at points distant from 


your kitchens . . . expediting service, saving 
time, money, labor. 


AerVoiDs cost but a fraction of the cost of 
urns, steam tables, cooking kettles. Made 
of stainless steel, sanitary, high vacuum 
insulation (exclusive with AerVoiDs) that 
insures thermal efficiency to keep foods hot 
for servicing even miles from a central 
kitchen and with high retention of all the 
essential food elements and flavors as dem- 


onstrated by laboratory tests. 


Not being anchored to one location, portable 


AerVoiDs open up immense new possibilities 
in expediting mass feeding. The only ‘‘com- 
plete line’’ of portable hot food servicing 
equipment on the market . + sizes and 
types to feed thousands or just a few. 


Experienced mass feeding consultants to help a 


you without cost. 


Write for illustrated price list JD-54 
Compare. See how much less portable 
AerVoiDs cost . . . how much you 


can save. 


Vacuum Insulated 
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Section, Army Medical Specialist Corps, Ist Lt. Dora Powell 
have been announced: Lt. Dorothy Regan 
Appointment and active duty Ist Lt. Marjorie Saklem 
2nd Lt. Lois Deremiah Ist Lt. Elizabeth Schumm 
Regular Army separations Ist Lt. Josephine Scheck 
Major Helen Gearin—Retired Ist Lt. Ruth Siegfried 
Capt. Leona Meyer Ist Lt. Elaine Sterling 
Lt. Captain Ist Lt. Irma Weltman 


Viola Lentz 


Reserve officers relieved from 
active duty ews tate 


Capt. Willa Neuwirth 


Capt. Charlotte Smith Colorado Dietetic Association. An- 
Lt. Eva Day nouncement has been made the 
Ist Lt. Barbara Godfrey awarding the 1955 Louise Poley 
Ist Lt. Phyllis Horning Scholarship Josephine Meier, Sedg 
Ist Lt. Anita Hutchison wick, Colorado. Miss Meier currently 
Ist Lt. Florence Jakeway dietetic intern St. Marys Hospital, 
Ist Lt. Mary Pate Rochester, Minnesota. 


patients and White Cross 


Hospital like Van Kitchen 


Both the patients and the administration White Cross Hos- 
pital, Columbus, Ohio, are delighted with the results that stem 
from this gleaming stainless kitchen serving five floors one wing. 
Now that equipment the vintage years ago has been 
replaced with the most modern Van well knows how design, 
fabricate and install, trays arrive the bedside with foods and 
beverages fresh hot the patients like them. duplicate tray 
service unit will soon installed the other wing. 

When you need kitchen equipment, call Van and tap its unique 
century experience. 


EQUIPMENT FOR THE PREPARATION AND SERVING FOOD 
Branches Principal Cities 


341 EGGLESTON AVENUE CINCINNATI OHIO 


Kansas Dietetic Association. 
November 12, the Kansas Dietetic 
Association met Topeka. Principal 
speaker the occasion was Dr. Carl 
Epstein, Menninger Foundation, whose 
topic was ‘‘Mental Health the Ger- 
iatric Reports the A.D.A, 
annual meeting St. Louis were also 
given. Lillian Storms Coover, Ph.D., 
served official A.D.A. representative 
this meeting. 


Maine Dietetic Association. 
September, the Maine Dietetic Associa- 
tion, together with the Maine League 
for Nursing, sponsored workshop 
Portland the teaching nutrition 
and diet therapy schools nursing. 
Consultants for the workshop were: 
Jessie Green, Instructor Nutrition, 
Boston University School Nursing; 
Rachel Jones, Teaching Dietitian, Mas- 
sachusetts General Hospital School 
Nursing, Boston; Madge Meyers, 
Director Nutrition, Peter Bent Brig- 
ham Hospital, Boston; and Hendericka 
Rynbergen, 
Science, Cornell University-New York 
Hospital School Nursing, New York 
City. covered symposia and 
group sessions included: 


“When May Nutrition and Diet Ther- 
apy 

May Nutrition and Diet Therapy 

Ultimate Effect Patient Care 
Does Sound Teaching 

Teach 

Teach Diet Therapy”’ 

Methods Teaching Nu- 

Methods Teaching Diet 

Devices which Have 
Teaching 

Plans for Patient Teach- 
ing the Nursing 

“The Clinical Instructor and Hospital 
Dietitian Collaborate Teaching 
Diet Therapy”’ 

“Teaching the Patient and His Family 
Plan and Select Nutritionally 
Adequate Diet within Varied Bud- 
getary 

“What the Diet History Should Tell 
the Dietitian and the 


November 19, the Maine Dietetic 
Association held its fall meeting 
Mercy Hospital, Portland. The program 
included reports the workshop 
teaching student nurses which the Asso- 
ciation co-sponsored September (see 
above) and the Annual meeting 
A.D.A. St. Louis October. addi- 
tion, demonstration the DuBois 
presented. Guest speaker for the meet- 
ing was Dr. Doris Johnson, Director 
Dietetics, Grace-New Haven Com- 
munity Hospital, New Haven, Con- 
necticut, whose subject diet 
therapy. 


Michigan 
November the Michigan Dietetic 


WHITE CROSS HOSPITAL COLUMBUS, OHIO 


BOSTON 


JOHN SEXTON & CO., CHICAGO, 1956 
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PITTSBURGH DETROIT 


America’s only National Chain Wholesale Grocers, offering 
all the economical advantages the chain while pre- 
serving every single feature service that has stood for 
pleasant customer relationship seventy years special- 
ized service the institutional market. 


SEXTON PARK INDIANAPOLIS, 
HOME SEXTON’S “SUNSHINE KITCHENS” 


Through the company’s world wide resources and its 
modern experimental laboratories, many earned firsts have 
accrued reward the company. Its steadfast purpose 
handle only quality food likewise has been rewarded be- 
cause there can true economy food where the 
consideration quality not paramount. 
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Association met Grand 
Features the program were: 


Rapids. 


Food 
DeHaan, Food Service Manager, 
Blodgett Hospital, Grand Rapids 

“The Electrolyte Balance’’—Dr. Allison 
VanderBerg, Grand Rapids 

Holiday Decora- 
Deming and Gladys Ca- 
meron, Butterworth Hospital, Grand 
Rapids 

Associate Professor, 
Michigan, Ann Arbor 


Beeuwkes, 


The monthly programs this fall 
the Detroit Dietetic Association have 
September, representative Syracuse 


Everyone 


fine Doc—just came back for cup 
that wonderful Continental Coffee!” 


Enjoys 


the manufacturing 
processes for china table ware. Octo- 
ber, the group enjoyed tour the 
Dearborn Hospital. joint meeting 
with the Federation Home 
Economies Appropriation 
University Michigan, Ann Arbor, de- 
America with the World Health Organi- 
zation. 


Minnesota Dietetic Association. 
November 18, the Minnesota Die- 
tetic Association met Minneapolis. 
Features the program were: 


every walk life everyone enjoys rich, full-bodied, invigorat- 
ing CONTINENTAL COFFEE. Superb blending the world’s 
choicest coffees and precise roasting with automatic controls as- 
sure unfailing uniformity. Write today for FREE trial package. 


AMERICA'S LEADING COFFEE for Restaurants, Hotels and Institutions 


Ground-breaking 
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Tuberculosis, Including Chemother- 
apy and Surgery—Their Effect upon 
Sumner Cohen, 
Glen Lake Sanatarium, Oak Terrace, 
Minnesota 

Developments Frozen Food 
Research’’—Shirley Trantanella, Uni- 
versity Minnesota 


“What 
ployees?’’—panel discussion 
November 19, the Minnesota 


dietitians met jointly with the Min- 
nesota Home Economies Association 
St. Paul. the morning, film de- 
veloped the Chamber Com- 
merce, Washington, was shown. Titled 
come result research. Providing 
interpretation the results terms 
everyday living, were representatives 
of: General Mills, Ine., Land Lakes 
Creameries, Minneapolis Honeywell 
Regulator Co., and Minnesota Mining 
and Mfg. Co. The luncheon speaker 
the event, Dr. Louis Flynn, Consult- 
ing Psychiatrist, St. 
Schools, followed the morning’s 
theme with talk ‘‘People 1975.” 


Montana Dietetic Association. 
November 12, the Montana Dietetic 
Association met Missoula Montana 
State University. The featured guest 
speaker the event was Dr. Clarke 
Goss Seattle, former 
King County Medical Association, who 
spoke Physician, The Diet, 
and 


Virginia Dietetic 
Roanoke was the scene the fall meet- 


ing the Virginia Association, 


November and 19. The program in- 
cluded: 


Principles New Food 
Service Har- 


grave, Food Service Consultant, 
Montgomery, Ohio 


Shaw, Food Adviser, Sauer Co., 
Richmond, Virginia 

Mary Leath, Ft. George Meade, 
Maryland 

Demonstration’’—Alice Bounds, 
Director Education Service, Self- 
Rising Flour Institute, Memphis 


American Hospital Association. 
ceremonies the 
new American Hospital Association 
Headquarters and Center for Hospital 
Affairs were held November 
Pearson Street and Lake Shore Drive, 
Hospital 
leaders and representatives other na- 
tional health organizations were present. 
Clara Zempel represented our Associa- 


Section Projects. Reports 
1955 A.D.A. Section Projects and list- 
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Tne Generai Tire 
& Ruoper Company 


ings 1955-1956 Projects are available 
upon request from Headquarters office. 


A.D.A. Exhibits. The Association 
opened its 1955-56 exhibiting season 
the American Hospital Association meet- 
ing September through Con- 
vention Hall City. Our 
exhibit stressed the value the shared 
dietitian. Members the New York 
and New Jersey Dietetic Associations 
manned the booth with Isabel Searls 
booth chairman. Ruth Yakel from 
Headquarters office assisted. 

and Dental was 
the theme the food model exhibit 
presented the annual meeting the 
American Dental Association, October 
through 20, San Francisco. Booth 


attendants were members the Bay 
Area Region the California Dietetic 
Association. Virginia Stokdyk was 
chairman. 

Members the Denver Dietetic 
Association, with Carla Dietz chair- 
man, manned the booth for the A.D.A. 
exhibit, ‘‘Foods-Fact versus 
the American School Food Service 
Association convention held Denver 
October through November 

A.D.A. vocational guidance ex- 
hibit, ‘‘Be was shown 
the American Public Health Association 
meeting, November through 
Kansas City, Missouri. The exhibit, 
tying with the National Health 
Council’s recruiting program, was man- 
ned members the Kansas City 


DOUBLES THE APPEAL 


THE RESTRICTED MEAL... 
because Malt-o-Meal double-flavored 


Restricted diets can have double the 
appetite appeal when you serve 
Malt-o-Meal. It’s twice good 
eat ordinary hot cereals because 
it’s flavored twice—with sunny 
wheat and toasted malt. 

Perfect for bland low-sodium diets 
because there added sodium— 
natural content: mgs. per 100 
grams. Malt-o-Meal achieves its 
quick cooking characteristic through 


MALT-O-MEAL COMPANY 
1212 Foshay Tower, Minneapolis Minn. 
Please send 


double-flavored Malt-o-Meal Wheat 
Cereal. 

Position....... 


rofessional sample 


special heat process making un- 
necessary add sodium some 
hot cereals do. 


Easy digest, too, double-flavored 
Malt-o-Meal ideal for children and 
the aged. 


add interest the restricted diet 
adding Malt-o-Meal the 
menu. Your patients will welcome 
regularly. 


serve double-flavored 


Malt-o-Mea 


ENRICHED WHEAT CEREAL 


for delicious 
digestible diets 
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Association, with Alice 
Damon chairman. This exhibit was 
rated among the first ten the scientific 
exhibit section the A.P.H.A. booth 
judging committee and was awarded 
plaque merit. 


Food Misinformation Resolution. 
formation was presented and passed 
our 1955 House Delegates meeting 
October St. Louis. This resolution 
proposed that policies and procedures 
established for the guidance state 
associations and individual 
members that they may develop 
similar constructive programs their 
own areas. The resolution also proposed 


that the Association conduct program 


acquaint allied organizations and the 
with sound food 
information. 


Products 


and 


Division The Borden Com- 


pany has prepared new booklet, 


stant Starlac 


High Protein, which 


tells the story nonfat dry milk solids 


utilization; 


cake, 


the field medical protein therapy. 
edge protein metabolism. Tables 
the approximate composition Instant 
Starlac; approximate food 
comparisons with other protein foods, 
both proximate composition and net 
and requirements 
essential amino acids are included. One 
section specifically details possible uses 
and internal medicine, 
surgery, and burn therapy. final see- 
tion the booklet devoted twenty 
recipes. 

New baking formulas 
cake, fruit crunch loaves, choco- 
late macaroon pie, pineapple multi-layer 
shortbread cookies, cranberry 
apple pie, and all-purpose sweet dough 
were demonstrated Proctor and Gamble 
the recent Baking Industry Exposi- 
tion City. All formulas, 
course, featured the bulk 
shortening products, including the new 
Selex and Pertex. The 


showed walk-in freezer which stored 
baked and unbaked bakery items. 


mulas for the new products are avail- 
able from the company. 

The extensive exhibit the National 
Live Stock and Meat Board the Interna- 
tional Live Stock Show Chicago the 
end November covered both nutrition 
and meat itself. Part the exhibit 
featured six breakfasts, each designed 
provide good nutrition for 
group, i.e., teen-agers, the commuter, 
the working man, the older person, and 
on. All, course, made use meat. 
Another section the exhibit was 
conveyor-belt presentation more than 
100 meat cuts. Although the spot light 


dietiti 
with 
“ 
playin 
well 


d 
too. 
Tecreat 
out 
you 
your 
stimula 
lik 

what 
glad 


SERVI 


f 
‘ 
| 
| 
| 
i | 


1956] Journal The American Dietetic Association 


career 


ution 
res 
state 


you start 


— 


posed 


when you serve your country Army 
you know that your life will fuller, 
your career more complete. You know be- 
solids the Army makes you officer—gives 
the rank and prestige reserved for those 
important your job is. Working 
tarlac; 

foods, well-equipped Army 
soon feel the added satisfaction 
playing your part help your country 


“And with this greater responsi- 


come greater personal benefits, 

twenty For one thing, surprised 
your free rent, medical care and 
allow you save tidy nest egg 
your officer’s salary. find comes 
mighty handy that big 30-day paid vacation 


dough 
get every year. And while you’re waiting for 


your vacation roll around, enjoy the 
stimulating companionship your fellow offi- 
the new men and women with interests 
stored 
ns. For- The Army really does offer you fuller 
career, more rewarding personal 
Why not send now for all the details 

: ‘ 4 nformation on my oppor- ts (check one) 
t was 4 Address College 
that is, 
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the close-trimmed pork cuts, there were 
also special displays steaks, lamb 
cuts, and large assortment frank- 
furters, bologna, and sausages. 
interesting panel exhibit was also pre- 
sented, which made suggestions, with 
Kodachrome transparencies, meats 
which are appropriate for breakfast, 
luncheon, and dinner. 

Another recent effort the home 
economics staff the National Live 
Stock and Meat Board has been the de- 
velopment new booklet, 
Recipes Adapta- 
tion meat dishes from the Dutch 
Indies, Peru, Morocco, Japan, and 
number other countries have been 
worked out for use the average Ameri- 
can home. More than sixty recipes are 


given this small, forty-page booklet. 

Monosodium glutamate packaged 
oz. jars the newest addition 
Durkee Famous Food restaurant product 
line. The jar which the MSG pack- 
aged incorporates new plastic shaker 
top, and when empty can used 
large-size, shaker-top jar. 

menu-cover paper stock which re- 
sists cracking now available for in- 
stitutional use through Aatell Jones, 
Inc. This new No. 101 white stock has 
demonstrated the ability resist 
ing breaking after 9000 openings and 
foldings test performed special 
mechanism designed simulate normal 
menu handling. The paper stock takes 
any type ink and printing. 


YOUR DEALERS 


LOOK FOR 
THE SIGN 


NO $910 

Starline Sugar Pourer. 
Acknowledged leader 

its field, sold 

leading dealers everywhere. 


NAPKIN HOLDER NO. N-610 


STARLINE 


One five famous Dripcut 
models, the Series 200 
three convenient sizes 
Today, write for valuable 
new folder Ways 
Cut Food Waste and Labor 
Costs with 


MENU HOLDER NO M-510 


Food Service Equipment Sales Division, 


947 East 62nd Street, Los Angeles California 


Journal The American Dietetic Association 


[VOLUME 


new movie teen-age nutrition 
has recently been released Lever 
Brothers. Designed show the nutri- 
tional values fat the diet, the nar- 
rative recounts study 
conducted with 122 women students 
Texas State College for Women, under 
the direction Pauline Beery Mack, 
Ph.D. The subjects were divided into 
four groups, each which received 
from fat. For the control diet, which 
calories fat, all visible fat from 
was removed. Cheese and jelly, low-fat 
milk, and non-fat salad dressing were 
For the second group, 19.8 per 
cent the calories came from fat; 
this, margarine (Good Luck) was sub- 
stituted for the cheese and jelly the 
diet. For the third group, one 
food 
shortening (Spry), whole 
salad-oil dressing were served, but 
cheese and jelly was provided rather 
than margarine; total caJories from fat 


were 25.8 per cent the total. For the 


high-fat (35.5 per cent total calories) 


diet, the girls received margarine, 


food cooked vegetable shortening, 


whole milk, and salad-oil dressing. 


four diets supplied were approxi- 


mately Medical-nutrition 
aminations were given the 
middle, and end the study. 


results and changes were tabulated, the 
group receiving the highest level 
dietary fat showed the 
Seventy per cent this group 
did not gain all, and few who were 
overweight lost, whereas many the 
girls the lowest fat diet maintained 
overweight, some even gained, and not 
many lost had expected to. Also, 
per cent those the high-fat diet 
who originally had aene had clear skin 
the end the year, whereas per 
cent more the girls the lowest fat 
originally. Those the highest fat 
level also had the best 
tivity tests the end the 
Hemoglobin levels the girls receiving 
added fat improved the study pro- 
gressed, and those who received 
tal mineralization. Dark adaptation 
these girls also improved more than 
those the diets which 
was not served. Titled Food, 
Good Health, Good this movie, 
done full color, runs about min, 
and available for loan from the 
Modern Talking Picture Service, 140 
Ontario Street, Chicago. 
Christine Ryman Pensinger has 
appointed Food and Equipment 
sultant the Institutional and 


trial Division, The Aluminum 


Utensil Co., makers Wear-Ever. 
The National Live Stock and Meat 
Board offering five educational 
films, each running approximately 
min. “The Right deals with 
heat meat cookery; and the other 
deal with beef, pork, and lamb and 


was cooked daily 
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